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Case Ace—clean, sparkling, sanitary 2 x 6 
egg cartons are made from tough, moisture resist- 
ant pulp. They’re bwilt to take it under the most 
difficult moisture conditions; and, they’re engi- 
neered to resist breakage and eliminate leakage. 
Case Ace—fit 30 dozen to the standard egg case; 


DIAMOND NATIONAL CORPORATION 


MOLDED-PACKAGING DIVISION 
585 East Illinois Street *« Chicago 11, Illinois 
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one-piece molded cartons...solve 
any dairy’s toughest packaging problem! 





come nested ready for use. The exclusive double 
“snap lock’”’ means easier closing and positive 
locking. 

Consumers like them, too, because of ease of 
opening and storing. Quality eggs need quality 
packaging —use Case Ace. 
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ONE PLACE WHERE LAYING DOWN 
MAKES YOU MONEY 


Crown Dacro caps are more than just bottle caps. They have a special 
sealing quality which permits your customers to lay full milk bottles 
on their sides on lower refrigerator shelves. Your customers can 
store more milk. They buy more milk. Surveys prove it! 


Crown will help you effectively merchandise this Dacro selling 
advantage. Crown will supply you with hard-hitting promotional 
materials and related information. Your Crown man will tell you 
the complete Dacro story! 
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Gy CROWN CORK & SEAL CO., INC. 





ON THE JOB 


Top performance 
at top speeds! 


Crown Cemac milk filling 
machines mean top productiv- 
ity on your entire line of fluid 
milk products. The Cemac 28 
bottles quarts at the rate of 
160 bpm, and the Cemac 14 
at the rate of 95 bpm. 


cans * crowns « closures « machinery 


4200 Boston St., Baltimore 3, Md. 














blant Step 


TOWARDS MODERNIZING PLANT CLEAN-UP PROCEDURES 


with GIRTON’S 
New Model 5 


Automatic 
Lieaning 
oystem 


COMPLETE PACKAGE UNIT — READY TO INSTALL 


The Model 5 Automatic Cleaning System 
is a new, low cost and easy-to-operate unit 
designed to trim your plant clean-up costs. 
Compact and ready to install, it can be hooked 
into any C-I-P circuit. At the press of a but- 
ton, it automatically circulates pre-rinse, 
detergent and post-rinse solutions through 
pipelines and equipment, controlling circu- 
lation time, solution temperatures and solution 
levels. It brings consistently better cleaning 
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results — and clean-up time and work are sub- 
stantially reduced. 

Some of the nation’s leading dairies are 
installing the Model 5 System. Present instal- 
lations have proven themselves out in day-to- 
day savings and trouble-free operation. Why 
not take this giant step to a more profitable 
operation yourself? For complete information, 
see your Girton Representative, or write to: 


BUY 
GIRTON! 


7 e MILLVILLE, PA, 








Write No. 4 on Reader Service Card 


American Milk Review 








Jul 








Card 


iew 


E Vv I E w 
(Formerly American Milk Review 
and Milk Plant Monthly) 
MILK and MILK PRODUCTS 


JOHN C. TABER Publisher 


© 


HERBERT SAAL Editor 


Contributing Specialists 


PLANT and ENGINEERING LEGISLATION 
Dr. Robert F. Holland Bethune Jones 
Dr. James C. White 
Prof. V. H. Nielsen LABOR RELATIONS 
Prof. P. S. Lucas Row Features 
TRANSPORTATION ARTISTS 
Henry Jennings Frank Lischke 
LAW Edmund Pope 
Albert W. Gray 


O) 


Editorial Advisory Board 


BERT ROELOF 
Roelof’s Dairy 
Galesburg, Michigan 

J. J. SWANER, President 
Swaner Farms Dairy, Inc. 
lowa City, lowa 

WARD K. HOLM 


Indiana Dairy Products Ass’n 
ae ale 





J. W. GIBSON 
Malsby’s Dairy 
Mineral Wells, Texas 


© 


William S. Stinson Director of Advertising 
John F. Struse, Jr. Sales Manager 
Dorothy Spurgeon Production Manager 
Raymond H. Taber Circulation Manager 
William Curro Fulfillment Manager 


—— o —— 


Mid-Western Representative—Rolland W. Jones 
520 No. Michigan Ave., Chicago 11, Ill. 
Tel.: SUperior 7-1043 


° 


“AMERICAN MILK REVIEW” is published on the 
Ist of each month by Urner-Barry Co. Office of 
publication, 92 Warren St., New York 7, N. Y. 
Second Class Postage paid at New York, N. Y. 


—_ o -—— 


ato. 
°° . 


2 % 

~ ° 

‘@: 

° é x. 

*feua®” _ 

United States, Canada Subscription 
and U. S. Possessions $3.00 per year 

Postal Union of Americas & Spain... $4.00 per year 

Other Foreign $5.00 per year 

Single Copies — United States and Canada... $ .50 
’ - — Foreign $ 75 





July, 1961 


Contents for July, 1961 Vol. XXIII No. 7 


General Interest 


Letters to the Editor : 
Short Timers from the Editor 
Editorial 

On the Legal Side 

Names in the News 

Coming Events — Short Courses 


USDA Holds Hearing on Price of 
Milk for Manufacturing 

Dairy Equipment Supplier Wins Public 
Relations Award 


Large Co-op Favors Omnibus Federal 
Farm Legislation 


Touring the Trade 
News from the State Capitols 


Right or Wrong in Labor Relations 
Process Paper or Purchase Paper? 
Blend Prices in Federal Order Markets 


A Quick, Accurate Leucocyte Test 

CIP Welded Pipe Line Passes Rigid Test 
Plant Clinic re 

Answers to Milk Plant Problems 

Truck Talk 


Process Promises to Broaden Cottage 
Cheese Whey Uses 


Device Tests Fats and Solids 


Reducing Danger of Electric Shock on 
Refrigerated Trucks 


Sales 





Success with Cottage Cheese 


ADA Has Varied Market Research 
Program This Year 


Court Gives Jug Discount Approval 


Where to Buy It 


Spotlight on New Products 
Wants and For Sales 
Index to Advertisers 
Readers’ Service 


17 
20 
22 
34 
48 
52 


54 


64 


66 
68 
76 


37 
46 
80 


24 
28 
32 
35 
58 


62 
84 


86 


40 


56 
82 


87 
92 
98 
99 


published monthly by the urner - barry company 


92 warren street * new york 7, nm. y. 


5 








YOUR KEY 
TO IMPROVED 
CHP... 


simple, self-cleaning SANI-FIT NOZZLE 


automates cleaning and mixing too 


Here’s real progress in the perfection 
of C-I-P systems — the dual purpose 
CLENESCO SANI-FIT Nozzle now 
makes possible completely self-clean- 
ing, trouble-free, easily inspected 
permanent installations in all types 
of tanks. It’s the two-in-one answer 
for thorough spray cleaning of equip- 
ment and efficient air agitation of 
liquid dairy products. 

With instant disassembly, the 
CLENESCO SANI-FIT Nozzle is 
designed to meet all sanitary require- 
ments. The unique ‘‘loose-fit ’’con- 
nection ensures complete cleaning 
solution contact with all surfaces 
during the washing cycle. There 
are no threads, sharp corners or 


A product of. 


tiny orifices to impair operation. 
CLENESCO SANI-FIT Nozzles 
and Fittings are also used in vacuum 
pans, hot wells, pasteurizers and 
other equipment. 

CLENESCO JET-STREAM 
Washers and the SANI-FIT Nozzle 
have been developed by the Cowles 
Chemical Company as a superior 
means of applying CLENESCO 
cleaning and sanitizing chemicals. By 
delivering hot, strong solutions of 
special Cowles C-I-P cleaners and 
sanitizers in large volumes, theSANI- 
FIT Nozzle assures excellent results. 
Cowles has the answer to modern 
dairy sanitation requirements — 
get the CLENESCO key to C-I-P! 


Send letterhead request for illustrated bulletins. 


CHEMICAL COMPANY 








Cleveland 20, Ohio 


Cowles manufactures a complete line of C-I-P cleaning and sanitizing chemicals. 
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unique design is used ir 
CLENESCO® JET-STREAM 
units to fit a wide range 
of applications 


PERMANENT 
TANK WASHER 


AIR 
AGITATION 


PORTABLE 
TANK WASHER 
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BATAVIA 


REFRIGERATED-INSULATED RETAIL MILK BODIES 


Batavia offers you true custom-design . . . in refrigeration system and layout, in 
body size and proportions, in door size, type and placement, in insulation, and in a 
dozen other details where custom design can mean greater efficiency. There’s no 
loss of load space, no waste of refrigeration, no lost handling motion when your 
bodies are custom designed by Batavia. And because these bodies are built to 
Batavia quality standards they last longer, cost less to maintain, and offer positive 
product protection. Write for information. 


BATAVIA BODY COMPANY, Batavia, Illinois 


PHONES: TRemont 9-1200 and COlumbus 1-7905 
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PAPER PRODUCTS FROM KVP 


Nearly every type of paper product 
used in the dairy industry is made by 
KVP Sutherland. These products top 
their competitors in quality—yet cost 
surprisingly little. 

KVP Sutherland Ice Cream Cartons 
are an established buy-word in flavor- 
colored appetite appeal. They come in 
a wide range of designs and carton sizes. 
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PLAIN OR PRINTED 
° ICE CREAM NOVELTY ° 
: CARTONS AND OVERWRAPS :; 
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ICE CREAM CAN LINERS 
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Protective Wax Overwraps for plain 
cartons also bring outstanding sales- 
slanted designs to market. 

KVP Sutherland Butter Cartons 
boast similar selling power. And both 
KVP Waxed Overwraps and quarter- 
pound Inner Wraps are ideal for true- 
color printing, and fully protect but- 
ter’s delicate flavor. 





TTER 
BETTER 


* PLAIN OR PRINTED BUTTER 
: CARTONS AND OVERWRAPS 








- ESPECIALLY FOR THE DAIRY INDUSTRY-— 


SUTHERLAND 
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KVP Sutherland’s food-protecting 
papers—ranging from Genuine Vege- 
table Parchment to famous KVP Kala- 
kote Waxed Overwraps—are ideal for 
all standard and novelty ice cream 
packaging. Plain or printed, we are 
almost certain to make precisely what 
you want. Write us for free samples 
and information. 
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ICE CREAM 
SLICE WRAPPERS 
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VEGETABLE PARCHMENT, 
BUTTER INNER WRAPS 


FeO EEE EHHHEEEHHEHE EEE HEHEHE HEHEEHHHHEH HEHEHE HHEHEHEHEHEHHHHHSEEHESEHEEEEEHEEESEHHEHEHEHHEHHEHEHHEHH HEHEHE EHEEEEEEEE 


KVP KALAKOTE® 
BUTTER OVERWRAPS 


CHEESE 
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INTERLEAVING PAPERS 
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MILK AND CREAM 


CAN GASKETS ° AND CIRCLES 





: BOX AND TUB LINERS 
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SUTHERLAND 
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KVP SUTHERLAND PAPER COMPANY «+ Kalamazoo, Michigan 
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Here’s our “Thatcher Grip”—the first great improvement in 
milk bottles in decades. The built-in hand-hold is blown in 
the glass...makes a half-gallon almost as easy to heft as a 
pint. You can see why bottlers of fruit juices, wines, and 
household chemicals—as well as dairies—find this container 
a most interesting idea. (Design patent pending by pace 
setting Thatcher.) For details, write us...call us...now. 


A great package is a great Idea. 


THATCHER GLASS MANUFACTURING COMPANY 
375 Park Avenue New York 22, New York 
CELON DIVISION, Muscatine, lowa/PLASTIC CONTAINERS, New York, N. Y./MCKEE DIVISION, Jeannette, Penna. 
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Promotion props used by Mutual route salesmen. Carrier holds quart and half-gallon amber bottles of Vitex M-V Milk. Treasure Chest 
promotion pieces, supplied by Vitex, are first used to present story to route salesmen and then by salesmen making calls on customers. 


DAIRY CONVERTS 70% OF CUSTOMERS 
TO M-V (PREMIUM) MILK 


2nd campaign adds 310 new customers 


Mutual Milk Company, Indianapolis, upgraded 70% 
of its total milk sales to multi-vitamin premium milk 
in a 6-week campaign. This 70% conversion (which 
included a 6c premium) was realized against the stiffest 
kind of competition . . . even against 39c-a-gallon 
week-end specials in the stores. 

Why did the customers buy? Better, richer tasting 
milk and a smoothly operating promotion campaign 
sparked by the Vitex® representative in Indianapolis. He 
tailored Vitex’s Treasure Chest promotion to suit the 
company’s needs, instructed route salesmen on selling 
techniques by means of talks, demonstrations and films. 


r 


NEW-CUSTOMER CAMPAIGN 
AIDED BY PATENTED BABY BOTTLE 


A baby bottle that valved air in at the same rate 
as baby drew milk out, thus avoiding air-colic, was 
an incentive that sent route salesmen out selling 
with real enthusiasm. They got the profit—Mutual 
got back only the cost. Was it a good premium? 
It brought in 310 new customers in one month, 
many more than any time before. 


When dairies use Vitex Multi-Vitamin Concentrates and the promotional know-how of their Vitex 
representative, everybody comes out ahead. Customers get a better milk, dairy owners get a 
better profit, routemen have something new to talk about, and the dairy starts to move ahead. 
Vitex will be happy to send you a Treasure Chest campaign portfolio. Ask your Vitex representative 


or write us direct. 


VITEX LABORATORIES 


A Division of Nopco Chemical Company ° 


General Offices: 60 Park Place, Newark, N.J. 


Plants: Harrison, N.J. - Richmond, Calif. 


Pioneer Producers of a Complete Line of Vitamin Concentrates for the Dairy Industry 
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IMPROVED 
ATLANTIC 
DAIRY 
COATINGS 








REDUCE 





DOWN 


TIME— 


STEP 





UP 


SALES 





NEW BENEFITS INCREASE ATLANTIC 
DURAFIN® SALES 60.5% IN SIX MONTHS 


Recently, extensive tests were conducted by dairymen in 
their own plants to check the quality and effectiveness 
of Atlantic’s coatings under varying production condi- 
tions. The results proved overwhelmingly favorable. In 
one region alone, fifteen of the sixteen dairies making 
the test changed over to either Atlantic Premium Durafin 
or a new Durafin blend. 


Atlantic Premium Durafin’s nonflaking characteristics 
provide better operating economy while maintaining 
effective production speed. For example, machines no 
longer have to be shut down for cleaning during regular 
production runs. Time and money are saved. 


There are other benefits to consider. Your customers’ 
cases stay cleaner longer. And sales increase because 


shoppers are attracted to the bright, smooth finish of 
your cartons. 


Every Atlantic Durafin coating is backed up by the 
broad experience of field-trained Atlantic sales engineers. 
Equipped with the exclusive Dairy Test Kit, they will 
work with you in your plant to achieve the correct blend 
for your coating needs. 


Test these improved coatings in your plant. For full 
details, call or write The Atlantic Refining Company, 
260 South Broad St., Philadelphia 1, Pa., or any of the 
offices listed below. 


ATLANTI WAXES - LUBRICANTS 
PROCESS PRODUCTS 





Providence R.1., 430 Hospital Trust Bldg. + Syraeuse, N.Y., Salina & Genesee Sts, « Pittsburgh, Pa., Chamber of Commerce Bldg. « Charlotte, N.C., 1112 South Bivd. 
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Ny CREATIVE RESEARCH + QUALITY PRODUCTS + PROFESSIONAL SERVICE 


AND THE PRICE IS 
SERVAC’S STILL THE SAME! 


GOT MORE 
CLEANING 
POWER! 





That’s right. SERVAC®, Wyandotte’s food-grade liquid acid cleaner, has been improved! Its 
cleaning power’s been boosted —at no increase in cost to you. Improved SERVAC will work 
better, faster on all your tough equipment cleaning jobs. And you'll need less SERVAC to 
do the job right. Your Wyandotte representative or jobber can show you how SERVAC will do 


a better cleaning job for you. Call him today. 


Wyandotte Chemicals 


J. B. FORD DIVISION 


WYANDOTTE, MICHIGAN * LOS NIETOS, CALIFORNIA * ATLANTA, GEORGIA 
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MUELLER Storage Tanks feature 
flush-type interior fittings to facil- 
itate C.I.P. cleaning and are built 
to receive load cell equipment in 
the field without further modifica- 
tion. Standard sizes from 1,000 
to 10,000 gallons. Larger on request. 


Versatile MUELLER Multi-Compartment Tanks come 
in 1, 2, 3 or 4-compartment models with capacities 
up to 1,000 gallons per compartment. Choose stand- 
ard removable covers or solid top with manholes for 


more efficient C.I.P. cleaning. With or 


refrigeration. Sidewalls and bottom have 2” insula- 


tion—3” between compartments! 


Protect yourself 
against “down time” 


with MUELLER 


dairy plant equipment 


Production stoppages can be costly. Mueller dairy 
equipment is designed to prevent them. Joints are 
heli-arc welded. Corkboard insulation provides min- 
imum heat or cooling loss. Simple, controlled-flow 
refrigeration assures steady, dependable performance 
in refrigerated units. 


These are just a few of the extra Mueller features 
that help you keep production running steadily... 
profitably! Compact design and fast ‘cleanability of 
modern Mueller dairy equipment also let you utilize 
your plant space and personnel more efficiently. 


Call in the “Man from Mueller” to recommend and 
custom-tailor, if necessary, the right Mueller equip- 
ment for your particular operation. Address 
inquiries to... 


PL] 
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HOW TO EASE 


THE PROFIT 


UUEEL. 


SMART DAIRIES SWITCH TO NESTED 
PURE-PAK CARTONS AND SAVE 
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When you see the savings on freight 
; storz Jes -Pak WRITE-WIRE 
and storage from Nested Pure Pak — WRITE WIRE 
cartons you'll agree that this is the 


Get complete 























best idea yet for smaller dairies com- —_ Nested Pure. 
° ° 3 ° Pak Cartons. 
peting in today’s high-cost market. te 
9 ; 
Store 20,000 of these preformed, “NESTO" 
waxed, quality cartons in a 7x14 foot a 
area. They’re nested, ready - to - use. 
Eliminate breakage problems and cut To: “Nesto" Dept. F 
manpower costs greatly. The tapered hat ae a 
: ae ewiston aho 
design goes over big with customers, : 
too! NAME ee — 
COMPANY a 
ILRECO CALIFORNIA, INC., Lodi, Calif. ADDRESS sits cass 
NORTHWEST ILRECO, INC., Portland, Ore. 
POTLATCH FORESTS, INC., Sikeston, Mo. ; CITY ZONE STATE 
PAPER PACKAGE CORP., St. Paul, Minn. | 
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Tests with over 2300 dairy cows over a 186-day 
lactation period showed that Terramycin in- 
creased milk production by 0.87 lb. per cow per 
day. 

There were no detectable milk residues where 
Terramycin was fed at the recommended level of 
75 mg. per cow daily. 

This was shown by both milk assays and by 
testing for cheese and other culture-retarding 
activity. 

And Terramycin produced a profit of nearly 
$7 for every $1 invested.** 


*Brand of oxytetracycline—Reg. U.S. Pat. Off. 
** Based on using TM*-10 in the feed. 





Terramycin Crumbles are an 
easy way cows can get the rec- 
ommended rate of Terramycin. 
Crumbles give cows a bonus in 
vitamins A and D, too. Each ib. 
has 160,000 units of A and 
16,000 units of D at no extra cost. 
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Chas. Pfizer & Co., Inc. 
235 East 42nd Street 
New York 17, N.Y. 


Science for the world’s well-being® 

























EXCLUSIVE 

. . Double screw thread for 
quickest possible take-up or 
take-down 










EXCLUSIVE 
. . . Handy wing nut design 
for quick finger tightening 










EXCLUSIVE 


. . . Ultra-safe. Can't pinch 







fingers or catch on screw tip. 





EXCLUSIVE 


. . . Simple design. Stainless 


Minimum bare threads 


steel. Competitively priced 


Pat. No. 2897569 


VISE ACTION CLAMP 


QUICK, POSITIVE, SANITARY SEALS 
FOR TAKE-DOWN OR C. 1. P. LINES 


Here at last is the answer to the clamp problem in your sanitary 
No protruding screw ends 
on the Thomsen clamp. 
Fast, positive double 
thread screw action holds 
joint in vise-like grip. 


line setup. The Thomsen clamp is the handiest to use . . . best 


buy on the market. Yet this outstanding piece of equipment 





provides the tightest vise action possible for positive seals. No 
other clamp on the market today provides all the exclusive 


features found in the new Thomsen design. All parts of the Thom- 
sen clamp made of the 
finest stainless steel. Gas- 
ket of special cord design 


assures positive seal. 


You can be sure when you specify Thomsen pumps, tubings, 


fittings, valves and other equipment that you have the best 





available for the job to be done. Call Thomsen today. They can 


provide valuable engineering council. 





INSIST ON THOMSEN PRODUCTS NEW— 
: SEND FOR NEW 
qm). FREE CLAMP 
CATALOG 
ADDRESS DEPT. G 

















THOMSEN AND SONS, INC. 


K EN OS HA, wiscsceoenstwn 
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| Now Hear This! 


OPPOSES NATIONAL SANITATION ACT 
Sir: 








I read with a great deal of interest the ex- 
clusive interview with Representative Lester John- 
son, sponsor of the National Milk Sanitation Act in 
the June issue of the American Milk Review. 


As you are or are not aware, the New Jersey 
Health Officers’ Association and many other promi- 
nent regulatory agencies around the countryside 
have vigorously disapproved this legislation from 


its inception. 


I have admired your equally fair approach to 
the over all question of federal legislation, but have 
noted a trend away from your usual neutral line. 


My feeling, therefore, is that equal coverage 
should be given the opposition. Such interviews 
carry tremendous impact. Things are not all that 
they seem to be, as stated by Congressman Johnson. 
He paints a very rosy picture that, unfortunately, 
contains many fallacies. 

This is a dangerous piece of legislation and 
regardless of what legislators sponsoring the bill 
have to say about it, passage of such legislation 
would jeopardize public health, supersede and sub- 
ordinate state and local authority and cause chaos 
throughout the country. 


The readers should read the other side for a 
change. Those in opposition should have a chance 
to demonstrate how a National Sanitation Act is 
unreasonable, unnecessary and motivated by other 
than public health interest. 

Sincerely, 
Paul R. Jackson 


Mr. Jackson is executive officer of the Milk 
Inspection Association of the Oranges and 
Maplewood, New Jersey. 


THE FIRST THING HE ASKED FOR 
Dear Mr. Saal: 


No doubt you know that A. J. Foyt was the 
winner in one of the most frantic and nerve tingling 
finishes of all time, in the 1961 “500” Mile Race at 
Indianapolis. 

But, did you know that immediately upon 
driving into “Victory Lane” and removing his goggles 
and gloves, Foyt asked for a bottle of milk? 

As he reached for and drank the milk, “Syd” 
Collins, the only radio announcer in “Victory Lane” 
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NONFAT DRY MILK 


Sn the mannjacane o 
® CULTURED 
BUTTERMILK 


® COTTAGE 
CHEESE 


= DAIRY 
PRODUCTS 








to Dairy 
Processors 





Just out! NEW EDITION of quality- 
improving, work-saving ideas, ‘“‘Nonfat 
Dry Milk in the manufacture of Cultured 
Buttermilk, Cottage Cheese and Dairy 
Products.” Write for your free copy on 
your company letterhead today. 
Department A. 


American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 
Write No. 17b on Reader Service Card 











OR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


some WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


o Low cost 

o/ SAVES FLOORS 

 NOISELESS 

</ SPEED HANDLING 

V DESIGNED FOR 1000-LB. LOADS 
o/ ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


Every Need... 


Roll-Easy Dollies are available for every 
size milk case. Cases — from 1 2 pints to 
gallons and for any style paper or glass 
containers. 

Roll-Easy Dollies ore designed to hold 
one, two or three cases to the platform. 
When ordering, specify size wanted as 
well as outside length and width meas- 
urements of crate. 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED -* CADMIUM 
PLATED © REPLACEMENT RUBBER TIRE 


THE HAYNES MANUFACTURING COMPANY 4180 LORAIN AVENUE © CLEVELAND 13, OHIO 
Stocked and sold by leoding dairy supply houses 
Write No. 17a on Reader Service Card 
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THE ONLY CASE DOLLIES 
with the famous 
“ROLL-EASY” 
CASTERS 











July... 





New Milk Promotion 





Aims at Soft Drink Users 


Meet the soft drink competition head on this 
summer! Tie-in with American Dairy Association’s 
big new milk promotion — “Protein Coolers!” 





This promotion sells three milks — two highly pro- 
motable and long profit items — Chocolate and 
Buttermilk plus Fresh Milk — around the refreshing 
and nutritional theme of “Protein Coolers.” 


This selling event has specific advantages to help 
you cash in on extra sales and profits: 


1. Promotes two long profit items — Chocolate 
and Buttermilk. 


2. Promotes more dairy case items, more route 
truck items. 


3. Sells hard on the need for protein and drink- 
ing milk. 


4. Timing of the promotion gives sales a shot in the 
arm during this slack season. 


Here’s the advertising line-up: 
Big 4-color ads in Sunday Comics (best read 
section of the newspaper). 


Continuing 4-color ads in Saturday Evening Post. 


All you do is put this promotion to work with mer- 
chandising pieces. The American Dairy Association 
offers a full array of Point of Sale pieces for every 
Milk Merchandiser, wholesale, retail or a com- 
bination. 


Tie-in with 24 sheet outdoor posters, ad mats, radio 
and TV scripts; posters, banners, home delivery 
route pieces, dairy case strips, motorized pieces, 
mobiles, truck cards. 


For full information and available tie-in materials 
write directly to: 


Program Merchandising Department 
american dairy association 
20 North Wacker Drive Chicago 6, Illinois 
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MILK—THE VICTORY DRINK 


OP 0 FT ee = 





whose voice was being carried by 450 radio stations 


throughout the United States and Canada said, 
“Foyt is asking for a bottle of milk — he has it — now 
he’s taking a great big swig.” 

Enclosed is a glossy of Foyt with his bottle 
of milk and front page of the Indianapolis Star of 
May 3lst. 

Sincerely yours, 

C. W. Hunt, Secretary 
Milk Foundation of 
Indianapolis 


© 
MAN WANTED 


Gentlemen: 
The State of California is currently seeking to 
fill a newly established position of Chief, Division 


of Dairy Industry, Department of Agriculture. 


The typical applicant will need at least five 
years of responsible administrative experience with 
an agency having responsibility for any one of the 
following: (1) milk pricing; (2) enforcing trade prac- 
tices in the milk industry; (3) research in dairy pro- 
duction or marketing; (4) milk and milk products 
quality, wholesomeness and inspection. In addition, 
he will have graduated from college, or have addi- 
tional experience to offset the college requirement. 
The enclosed bulletin gives further details of the 
duties and requirements for the position. 

We would appreciate your passing this infor- 
mation on to those who may meet the qualifications 
and are interested. Applications must be mailed 
to the California State Personnel Board, 801 Capitol 
Avenue, Sacramento, California. 

If we can answer any questions concerning 
this position, please do not hesitate to write. 

Very truly yours, 

W. J. Kuhrt 

Chief Deputy Director 
Dept. of Agriculture 
State of California 
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Simply wash returned can with 


hot water. 


STERI-LINER.... 


Disposable Polyethylene can-liners . . . no messy return cans! 
Eliminates steaming, scrubbing . . . less re-tinning of cans! 
Saves an average of 34% . . . 2/3’s cost of paper method! 
Eliminates costly and difficult sterilization of cans! 

Eliminates need for costly cases required for efficient handling 
of paper cartons. 

@ Unlike boxes, can be stacked to any height, saves warehousing! 
e Offers greater convenience in filling! 

e Your present filling equipment will do the job! 

e Can tags are part of the Steri-Liner system! 

e No can seals required! . . . saves labor, time, money! 

e Can-handles make easier handling for drivers and customers! 

@ Dispenser tubes already attached to liner! 

e Complete immunity from water damage in storage and transit! 
® Entire dairy need not be converted to Steri-Liner use . . . Steri- 
Liner can be used for any portion of your production or phased- 
in easily and gradually. 


Prove Steri-Liner’s effectiveness to yourself! 


standard filler, 





Insert Steri-Liner and fill on 


AVERAGE TOTAL STER/-LINER 
SAVINGS... 34% 


USE THE 


OR MORE! 





METHOD FOR 
BULK MILK 
DISPENSERS! 





© 


Twist wire seal and apply lid. 





S FOR FREE BROCHURE 
WRITE 


TERI-LINER 


RODAR CO., INC. 


2909 SWANN AVE. 
TAMPA 9, FLORIDA 





a 








Each Steri-Liner is manufactured and packaged under 
sterile conditions and then sealed for shipment. Once in 
the can, it is suspended for easy disposal after use. 
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— Ghort Vis 


from the EDITOR 


“Fantastic,” H. P. Hood & Sons, Boston, subject of an 

Says Hood of anti-trust action asking for 20 million dollars in 

Anti-Trust Charges triple damages, has come out fighting against its 
accusers. The charges, says Hood, are "Fantastic !" 


The Company maintains that, "These suits 
can only be regarded as a calculated effort by 
these companies, two of which have just been pur- 
chased by the Whiting Milk Company, to follow the 
lead of the former Whiting management and to blame 
their own shortcomings on H. P. Hood & Sons. Pho 


ing 


"The fact is that Hood has not fixed prices, els 
engaged in price wars, or taken any action to 
injure other milk companies or consumers." 


Plaintiffs in the action are the White 
Brothers Milk Company, Quincy; Seven Oaks Dairy 
Company, Somerville; and West Lynn Creamery, Inc. 
All are in Massachusetts. 


Dealers Like Milk control in Pennsylvania, according to T 
Pennsylvania's the Pennsylvania Association of Milk Dealers, 
Contest 4 brings the producer more money than he could get 
are Law in nearby, uncontrolled states and provides milk at 
lower cost to the consumer than in nearby, uncon- 
trolled states. The reasonably efficient farmer 


and milk dealer, says the Association, ina lucid, oi 

thorough paper on the subject, should make a profit { 
when milk control is properly handled. 
Thinks Fast, Saves Luther H. Hodges, Secretary of Commerce, wae 
Children, Wins presented the Milk Industry Foundation Gold Pasteur : 
Pasteur Gold Medal Medal to Robert Riordan, 44, a route salesman He 
for the Dairymen's League Cooperative Association col 
of Syracuse, N. Y., during ceremonies in Secre- pr 
tary Hodges' office June 27. for 
Mr. Riordan drove his milk truck into a tree tu 
August 8, 1960, to avoid plowing into a group of anes 
small children playing inthe street. He suffered 
a broken leg, five broken ribs, and cuts on his cal 
face, arms and legs. tor 
Others receiving Pasteur heroism medals ” 

for feats performed in 1960 are Fred Aulenback, H. :. 
P. Hood & Sons, Boston; Brad J. Naumann, Mari- dui 

gold Dairies, Inc., Winona, Minnesota; Norman Gill, 2. 
Borden's Mitchell Dairy, Bridgeport, Connecti- ing 

cut ; Robert W. Smith, Northland Milk and Ice Cream 5 

Company, Minneapolis, Minnesota; and William Well- a 

ing, Cloverland Farms Dairy, Baltimore, Maryland. ‘ 
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SHELLWAX 250 COVERAGE 


Photos show why Shellwax 250 (left) reduces leaking and bulg- 
ing (see arrows ). Both cartons were filled with a dye solution. Dark 
stains from dye show where poor wax coverage (right) has exposed 





board fibers. This leads to bulges and leaking. Shellwax 250 (left) 
gives good coverage. Even in exaggerated tests, Shellwax 250 re- 
duces bulging and leaking to a minimum. 


CARTONS: 





Snaiaecciteadiction 


POOR QUALITY WAX COVERAGE 





Tests prove that Shellwax 250 dramatically reduces 


flaking, stringing, leaking and bulging 


Wax flaking occurs in milk car- 
tons for two primary reasons: lack 
of flexibility at low temperatures, 
and lack of adherence to paper 
cartons. 

Shell’s Research Laboratory in 
Houston, Texas, set out to over- 
come these problems. Result: a 
premium wax that is specially 
formulated to resist low tempera- 
ture shocks, and cling firmly to 
cartons. 

Here are 7 ways Shellwax® 250 
can help you provide better car- 
tons, and help reduce waste in 
your dairy. 


1. Shellwax 250 resists flaking even 
during rough handling. 


2. Shellwax 250 can minimize crack- 
ing and stringing where cartons fold. 


3. Shellwax 250 is tough and flexible 
at low temperatures. 


4. When properly applied, Shellwax 
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250 coats cartons with a uniform film. 
5. Because of its high moisture resis- 
tance, Shellwax 250 reduces bulging 
and extends shelf life. 

6. The smooth, clear outer film of 
Shellwax 250 lends eye appeal to the 
carton and enhances color. 

7. Shellwax 250 cartons feel strong 
and firm. 


Successfully field-tested 


To find the right formula for Shellwax 
250, Shell scientists used their labora- 
tory’s commercial carton-coating ma- 
chine. Handling conditions throughout 
the tests were far more severe than 
cartons encounter in everyday use. 

The most effective Shellwax 250 
formulation showed improved resist- 
ance to bulging, even with continued 
handling and during rough storage. 
And it produced good coverage under 
a variety of machine conditions (see 
photo). 

After intensive laboratory trials 


were completed, a leading dairy in 
New Orleans field-tested Shellwax 
250. It reported that Shellwax 250 vir- 
tually eliminated customer complaints 
of flaking, drastically reduced bulging 
and leaking, and could be handled 
without scufhing. 


Ask for demonstration 
Your Shell Representative will gladly 
demonstrate Shellwax 250 in your 
dairy. 
Contact the nearest Shell office, or 
write: Shell Oil Company, 50 West 
50th Street, New York 20, N. Y. 






& 
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A BULLETIN FROM SHELL 
—where 1,997 scientists are working 
to provide better products for industry 














EDITORIAL 


Pricing Manufactured Milk 


I. THE USDA HEARING that began June 19 in New York City more 
than a score of proposals were advanced by producers, processors and 
government people from various parts of the country on how to arrive at 
the price of milk used in manufacturing in 10 Federal Order markets from 
Boston to Washington. 


A consensus of many of those attending the hearing was that the 
formula finally evolved by the USDA would be one based on the “Minne- 
sota-Wisconsin Manufactured Grade Milk-Price Series.” 


The proposals from those from the Midwest by and large reflected the 
traditional arguments of the dairy industry in that area: Lower-priced East- 
ern milk for manufacturing purposes cuts into the Midwest’s market for that 
product, while at the same time the Midwest is prohibited from selling 
fluid milk in the East by trade barriers thinly disguised as sanitary laws. 
They wanted the price of milk used for manufacturing in the 10 markets 
raised. 


Eastern processors, on the other hand, have argued through the years 
that they built manufacturing plants as auxiliaries to their fluid milk opera- 
tions for use only in the flush months. They contended that it costs a lot 
of money to work these facilities on a temporary, standby basis. An in- 
crease in the manufactured price would impose an additional cost of doing 
business upon the processor. They said, also, a higher price for manufac- 
tured milk would only serve to encourage producers to produce more milk, 
further aggravating the surplus condition. 


Another argument of the East is that the Midwest gets a greater 
yield of finished product per hundredweight. The difference, the East 
maintains therefore, is not so great as it would appear to be on the surface. 


Within the 10 Northeast markets, those markets with any advantages 
are not anxious to surrender them, while those absorbing large quantities 
of surplus milk are calling for help from the USDA in the form of uniform 
pricing for milk used in manufacturing for all 10 markets. 


Deciding upon a workable solution in the public interest, acceptable 
to all parties concerned constitutes a monumental, yet necessary, objective 


of the USDA. 
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BROADEN YOUR 
VENDING VISION 








Milk, soda, coffee, and a thousand other items and services add up 
" to more than 2.5 billion dollars of annual vending business. 
ot Increase YOUR share of this giant market by broadening your 
vending vision. When new products and new places to sell call for 
c- new machines, remember to specify coin and currency handling 

mechanisms from National Rejectors-the industry’s major sup- 
er plier. NRI’s 18 offices. bring you close-to-home service on 
" original parts, authorized information, and personnel training. 


es 
m 

re] | a ) I) NATIONAL REJECTORS, INC. + ST. LOUIS 15, MISSOURI 
le OFFICES IN PRINCIPAL CITIES 


A Subsidiary of Universal! Match Corporation 
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A Quick, Accurate Leucocyte Test 


By J. 


1. REGULATORY agencies have great mis- 
givings about their inability to make judgments on 
milk quality before the milk is mixed with the large 
mass in the storage tank or the pick-up truck. 
Similarly the quality-conscious fieldman and _ plant- 
operator is concerned with problems which have 
been heightened by the shift to bulk and the plant 


handling systems in vogue. 


In the “old days” it was more work to receive 
the milk, but the deck man was the quality control 
department and, by and large, he could do a thor- 


ough job with his senses of touch, sight and smell. 


The number one problem in the plant is the 
need to recognize milk which may have come from 
infected animals. Here even the time-tested deck 
methods often fail. In a study made in an eastern 
market, each cow in several herds was examined by 
a veterinarian by palpation, dye tests and strip plate 
and the cans into which each cow’s milk was mixed 
were carefully marked. Although all the abnormal 


milk was included and the deck was alerted that 


C. WHITE 


It is especially necessary today with 
milk mixed in bulk tanks, truck 
tanks and plant storage tanks. The 
modified Whiteside method can be 
used by the farmer to detect dis- 
eased cows. 


these tagged cans would contain mastitis milk, less 
than 25% of the cans containing abnormal milk 
were intercepted or even questioned. Obviously 
dilution of milk is a serious threat to our ability to 
discriminate against abnormal milk. 

If we cannot find abnormal milk in cans, how 
can we expect to segregate it when the milk of all 
cows is mixed in a bulk tank, the tank truck and 
the plant storage tanks? 

In some markets the bulk tank has been viewed 
with suspicion because it is not easy to find mastitis 


milk. In parts of the northeast it has been necessary 


to have the veterinarian make several physical ex- 


Good milk, or trace milk, will show no change (as in first two, 
left.) Mastitis milk with many cells will curdle (as in the last three.) 
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Everything needed for the Whiteside test 
except the milk, takes up very little space. 


aminations of the cattle per year when bulk tanks 
were used, while can shippers needed but one physi- 
cal examination per year. This requirement could 
be circumvented by enrolling the herd in an official 
mastitis control program, but it still seems rather 
discriminatory in view of the generally lower bac- 
terial count and better keeping properties of bulk 
milk. 

Attempts to pinpoint abnormal milk have been 
largely futile and both plant and enforcement off- 
cials have jumped, sometimes prematurely, at any 
method which shows promise of discriminating 
powers. Today we have a renewed interest in tests 
which are specific for the cell count of milk. This 
renewed interest has been largely response to the 
California mastitis test as developed by Schalm and 
Noorlander and published in 1957. Quality-minded 
people immediately grasped at the test and some in- 


teresting observations can be made on its usefulness. 


If an udder is injured by disease, the reaction 
of the gland will be to release white blood cells 
into the milk. From a normal udder we get a large 
number of cells, but there are methods for detecting 
the great increases in cell numbers which appear 
in the milk of an injured udder. 

One problem has been to establish “normal” 
values for leucocytes in milk. The textbooks give 
results of 100,000 to 500,000 leucocytes per ml. 
One million leucocytes per ml. is an often quoted 


figure for “dangerous” milk. In the thorough study 
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Five drops of milk, one drop of four per- 
cent Sodium Hydroxide and stir 20 times. 


made by Dahlberg and co-workers about ten years 
ago on the milk supplies of eight large cities in the 
United States, leucocyte counts averaged from 262,- 
000 in one market to 872,000 in another market. 


Definitive studies are being made by several 
workers hoping to get better data on “normal” milk. 
What Dahlberg and other workers have found and 
reported may not be representative of really healthy 
cows. It is known that late lactation and probably 
number of lactations may be causative of high cell 
counts but again, really reliable information is lack- 
ing. If one market can average less than 300,000 
leucocytes per ml. it suggests strongly that the 
“normal” value must be somewhat lower because 
no magic method of control existed in this market 
except periodic physical examination of the cattle 
by the veterinarian. Even the most ardent advocates 
of physical examinations do not claim that it will 
prevent abnormal milk from reaching the market. 
Milk averaging 262,000 white cells will represent 
milk from many cows, some “normal” and some 


whose secretion contains more than 1,000,000 per ml. 


The average value for the markets investigated 
by Dahlberg was 680,000 cells per ml. and ob- 
viously, if the average value is this high, there must 
be a great deal of milk with over 1,000,000 cells. 
If million-cell milk is indicative of badly diseased 
udders, we need a good method of determining the 


(Please Turn to Page 74) 
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The development of the truly hermetic separator 25 
years ago by De Laval gave milk plant operators these 
very important advantages over the older, atmos- 
pheric or semi-sealed types. 

FOAMLESS! Positive-action seals keep air out. The 
separator is filled completely and only with milk. Un- 
like other types of separators, air can’t getin. There 
is no chance to form troublesome foam that causes 
burn-on and cream losses—and lowers cream quality. 
BETTER SEPARATION! Because the milk enters a full 
bowl, it is not smashed by rapidly moving metal or 


as 








6 






es 





milk surfaces. Unlike “semi-open” centrifugals, “Air- 
Tights” generate no foam or shattered butter par- 
ticles. Separation in the disc zone is therefore more 
efficient and the cream collected is of the very highest 
quality. Milk and cream discharge are positive and 
based on feed rate. The totally hermetic design of the 
De Laval also does away with “discharge scoops” 
which shatter cream structure. 


EASIER CONTROL! The separated cream and milk in 
the bow] are always “balanced’’, responding instantly 
to a single control valve—as compared to multi-valve 
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ir- ' adjustments and supervision needed in other separa- For New Capacity or for Modernization... 
r- tors. This same valve also controls cream quality. The “300” or “400” Series De Laval Centrifugals 
re These are all “‘Air-Tight"” separators or clarifiers. Their bowls and 
j ¥ j i - 
: OVER-ALL DEPENDABILITY—AIl the advantages of the formance. ‘Low pressure drop” permits ‘Use, of centrifugal Rea 
> . ° ° . . tail t i i . tact 
o simple, effective mechanical seals of De Laval “Air- Be Loval, or your nesrest representative. 
‘ Tights” have been progressively developed into highly “300” Series “400” Series 
; . , Hot-Milk Separation 3,500 to 18,000 Ibs/hr 25,000 Ibs/h 
. efficient separators of higher capacity. To date, 12,000 Cold Mil Separation 1,750 to 5,500 Ibs /hr 10,000 Ibs /hr 
° . ification Y to 20, s/hr J s/hr 
. have been installed. The “300” and “400” series offer Standardization 6,000 to 20,000 Ibs/hr 40,000 Ibs/hr 
d _— plants unsurpassed performance tn sep “Tri-Process” 6,000 to 12,000 Ibs/hr _ to 20,000 Ibs/hr 
modern 2p- 
: ; ; : ' THE DE LAVAL SEPARATOR COMPANY 
in aration or clarification—a performance in your plant pat cp 
p . ‘ oughkeepsie, N. Y. 3 
tly that De Laval’s experience and reputation will back 5724 N. Pulaski, Chicago 46, |. [CI ©) —a a O's. @ 
201 E. Millbrae Ave., Millbrae, Cal. 
ive up year after year. 


Write to Dept. AMR-2 






The only foam-free, 





high-quality-cream centrifugals: 


De Laval “air tight’s” 
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An inspection elbow in- 
stalled on a pasteurizing 
line (right) and an in- 
spection port in the 
welded ell of a line com- 
ing from the storage vat 
(below) allowed physical 
examination of the 
welded pipe lines. 





Bevo: building a new plant in Omaha, Neb- 
raska, in 1958, Safeway Stores, Inc., requested per- 
mission to install welded pipe-line and fittings. The 
City of Omaha’s codes and ordinances ordinarily 


would have prevented the granting of such a request. 


Since the United States Public Health Service 


and the 3A Standards Committee had not given full 





CIP Welded Pipe 
Line Passes 
Rigid Test 


By HAROLD R. IRVIN 


indorsement to the use of welded pipe-line, it was 
felt that the only way to give such permission was to 
allow it to be done on an experimental basis with 


thorough and close controls by regulatory bodies 


Harold R. Irvin is chief milk sanitarian of 
the Omaha-Douglas County Health Department in 
Nebraska. 
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over the installation. In this way, both the proponent 
of the plan and we regulatory officials could observe 
the system in operation and find out what we wanted 
to about it. 


Under these circumstances, approval was given 
to Safeway to install the welded pipe-line system in 
the Omaha plant. We were mainly interested in 
the results of cleaning welded lines having welded 
elbows and sanitary crosses and in determining the 
extent of compliance with the sanitary requirements 
of the USPHS milk ordinance and code and those of 
the 3A Standards Committee. 


The welding of lines was under the close 
supervision of a sanitarian of the Omaha-Douglas 
County Health Department. If a weld looked as if 
it had been poorly made then it was cut out and 
replaced. The connections were united by heating 
the surfaces of the parts to be joined and then 
allowing the stainless steel to flow together in the 
presence of argon gas which was used to prevent 
oxidation, and to equalize the pressure between the 
outside and inside surfaces of the pipe. Five pounds 
per square inch was found to be satisfactory. 

A properly-made weld would be free of pits and 
crevices and would be slightly raised above the ad- 
joining surfaces of the line or fitting. Around the 
weld there would be a dark oxidized color which 
was readily removed by the CIP cleaning. These 
welds were not polished and would be slightly 
rougher than the adjoining polished surfaces. Normal 
openings, conventional CIP elbows, welded crosses, 
and welded elbows with inspection ports installed 


in them, served as inspection points. 


During the study some lines were cut when the 
examination at usual openings indicated that further 
examination would be desirable for substantiation of 


the apparent efficiency of the cleaning. The cutting 


Two removable elbows in 
the pasteurizing lines leading 
to the fillers were used 

for inspection. Also shown 
is a welded elbow used in the 
washing and sanitizing line. 
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Results were so favorable that the 
Omaha-Douglas County Health De- 
partment will ask the United States 
Public Health Service and the 3-A 
Standards Committee to make pro- 
visions in their requirements accept- 
ing this type of operation. 


of the lines was limited to a minimum consistent 


with obtaining conclusive results. 


Swabs were taken approximately once each 
month, or at least four times each grading period. 
The swabs were taken prior to sanitizing after the 
equipment had been washed and rinsed. The same 
points were then re-swabbed after sanitizing the 
equipment. The counts were run according to stand- 
ard methods. The area swabbed was converted into 
40-square inches as recommended by standard 
methods. The equipment was examined visually for 
cleanliness at least once each month, in addition 


to when the swabs were made. 


Milk and milk products were sampled at least 
once each month by the Omaha-Douglas County 
Health Department. A great number of regulatory 
agencies have been directly interested in this plant. 
At least 28 regulatory agencies were making ob- 
servations on the quality of the products from this 
plant. These agencies, all outside of Omaha, obtained 
their samples at the point of sale. Although the time 
lapse would have some effect on the total bacterial 


count, the results obtained by these agencies showed 
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the product met requirements of their own governing 


bodies. 


Physical Cleanliness 


Each time the line was swabbed the equipment 
was examined visually for cleanliness at the normally 
available surfaces, and at the openings especially 
constructed for checking physical cleanliness. Visual 
examination was made on each routine inspection. 
Official agencies in other states or communities 
which receive some products from this plant, as 
well as representatives from the Nebraska State 
Health Department, University of Nebraska College 
of Agriculture, and the United States Public Health 
Department, all visually examined this line. 


The visual examinations indicated the equip- 
ment to be satisfactory. On a few occasions a small 
amount of milkstone was found to accumulate around 
the inspection ports or sanitary cross. The equipment 
has consistently shown an extremely bright clean 
lustre. The color caused by oxidation around the 
weld disappeared with CIP cleaning. 


Quality of the Finished Products 

Product samples were taken monthly and when- 
ever possible, semi-monthly. Examination of these 
products included the standard plate count and 
coliform count on all the milk, and coliform counts 
on all the milk products. The milk products included 
sour cream, buttermik, cottage cheese and yogurt. 


The results of the bacteriological examinations 
indicated that only 0.4% of the samples had a high 
standard plate count. Results of the standard plate 





count showed that only one sample or .4% of the 
samples taken was found to exceed 30,000, and in 
only five samples or 1.4% of the samples tested was 
the coliform count beyond the legal limits. The high 
coliform counts were closely associated with hand 
washed equipment. In fact such results were found 
in products in which most of the equipment is hand- 
washed, hand-packaged, and hand-capped. 

This result points up the fact that more stress 
has to be placed on cultured products by regulatory 
people. We have, too often, overlooked the proper 
handling of milk products, which include sour cream, 
sour cream dressing, yogurt, buttermilk and especially 
cottage cheese. The same coliform standards used 
for milk are used for milk products in the Omaha 
Milkshed. 


Comparable Plant 

In Omaha, all milk products including cottage 
cheese has to be Grade A, and must meet the same 
minimum requirements as fluid milk. To evaluate 
properly the project results, a comparison was made 
with the products of a comparable plant without 
welded lines. This plant compared very favorably 
with that of the Safeway Plant, and in only four 
cases or 1%, was the milk found in this plant to 
have a standard plate count beyond the legal limits. 
In only 16 or 4.2% of the samples tested was the 
coliform count beyond the legal limits. The coliform 
count of the milk products were very close to that 
of the Safeway Plant, indicating the similarity of 
these two plants. 


A comparison of the data between these two 





Proposed changes to Item 


The following requirements changes to the items pertaining to welded lines have been 
proposed to the United States Public Health Service and 3-A Standards Committee: 





9p, SANITARY PIPING 5 (c) 
Standard Milk Ordinance and 
Code (1953 edition, third 
printing) 


Satisfactory Compliance—5 
(c) have all joints welded and 
smoothly polished on the in- 
terior face, and are provided, 
at all changes in direction, 
with welded crosses, equipped 
with removable caps, or re- 
movable elbows, or welded 
elbows provided with inspec- 
tion opening of adequate size; 
return, recirculation lines are 
installed, and are of the same 
or equivalent material and 
construction as the milk-line. 


Item 9p (5) after change to 


(c) have all points welded 
where the procedure produces 
a weld free of pits and crev- 
ices so as to form a smooth, 
flush interior and exterior; re- 
turn, recirculation lines are 
installed and are of the same 
or equivalent material and 
construction as the milk-line. 


Proposed change to 3a 
SUGGESTED METHOD 
FOR THE INSTALLATION 
AND CLEANING OF 
CLEANED-IN-PLACE SAN- 
ITARY MILK PIPE LINES 
FOR USE IN MILK AND 
MILK PRODUCTS PLANTS 
(1953) 


(B) CONSTRUCTION 3 (a) 
The interior surface of any 


weld should be flush and 
drainable and have a finished 
equivalent to the adjacent 
surfaces. 

(B) CONSTRUCTION 8 (a) 
After change. The interior of 
any weld should be flush and 
drainable. 


(C) INSTALLATION (b) 
Inspection openings should 
be provided at all changes of 
direction on welded metal 
piping, preferably through 
the use of removable elbows. 

(C) Eliminate (b) as experi- 
ment showed conclusively any 
build up occurred around in- 
spection port. (c) would then 
be (b). 
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TABLE 


Results of Swab Test taken at the inspection stations of the 
Safeway Milk Company, Omaha, Nebraska. 


Date 


5-1-58 
8-29-58 
10-27-58 
1-20-59 
2-24-59 
4-14-59 
6-4-59 
7-21-59 
8-25-59 
9-22-59 
10-27-59 
12-1-59 
1-15-60 
2-8-60 
3-8-60 
4-5-60 
5-3-60 
6-9-60 


In no instance did the stand- 
ard plate count exceed the 
count deemed satisfactory 
by standard methods. 


plants showed no significant difference. The com- 
parable plant was under very good management, 
and had a plant superintendent who supervises the 
clean-up crew very rigidly. The bacteriological re- 
sults clearly indicate that a high quality product 
was produced by this plant. 


Bacteriological Swabs 

Bacteriological swabs of the Safeway Plant were 
taken monthly after the equipment had been cleaned 
and allowed to stand for 14-16 hours. In the day-to- 
day operation of the plant the equipment stands 
approximately six hours between runs, and twice a 
week it stands an additional 24 hours. Swabs were 
also taken after the equipment had been sanitized. 


During the study the Omaha-Douglas County 
Health Department took 199 swab counts on the 
equipment consisting of the welded lines that were 
cleaned by circulation. The results of the swab tests 
taken are given in the table. 


Standard methods (3) states that all equipment 
on which five areas of approximately eight square 
inches in each have been swabbed, estimate counts 
not exceeding 500, are satisfactory. This standard was 
used for equipment after sanitizing. In checking the 
data in the tables, it will be noted that in no instance 
has the standard plate count exceeded the count 
deemed satisfactory by standard methods. In only 
one case did the coliform exceed the standard and 
that was a result of an employee not properly sani- 
tizing a piece of hand washed equipment after as- 
sembling it in the product lines. 


Summary 

The results of the study clearly indicate that 
the welded in-place line construction used in the 
Safeway Dairy Plant did not impair the sanitary 
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No. of 
Samples 





8 

9 

7 
13 
13 
13 
14 
12 
12 
13 
12 
13 
14 
14 
12 
15 
15 
15 


BEFORE SANITIZING 





AFTER SANITIZING —— 





SPC/40 No. of SPC/40 
sq. in. Col/5ml Samples sq. in. Col/5mi 
23 0 8 19 0 
51.0 0 9 2.5 0 
69.0 1.3 9 0 0 
62.0 0 13 1.1 0 
57 .08 13 1.7 0 
1.8 0 13 0.8 0 
16.5 3.07 14 1.6 134.6 
72.1 33 12 5.4 0 
32.6 0 12 1.0 0 
25.8 0 13 3.7 0 
8.9 0 12 1.2 0 
103.0 0 13 8.6 0 
111.7 0 13 1.2 0 
34.1 0 14 2.6 0 
470.4 0 12 0.7 0 
102.3 0 15 22.0 .07 
20.4 0 15 13.1 0 
32.8 0 15 25.5 0 


quality of the milk, but provided an operation that 
enhanced the efficiency and the quality. It also 
showed that this type of line could be effectively 
cleaned by the same methods used in Standard CIP 
operation. The results also indicated that there was 
no film built up at the welded joints, and that if 
there was any milkstone to accumulate it would 
accumulate at the inspection ports or sanitary crosses. 
The study indicated it is possible to install a pipe 
line in a dairy plant without any removable elbows 
or sections whatsoever. A sanitarian will, however, 
have to carefully examine the welds to see if they 
have been properly made in order that no pits or 
crevices have occurred. 


The sanitary quality of the finished product was 
evaluated by standard plate counts and coliform 
counts. These showed that the products were well 
within the requirements of the United States Public 
Health Service Standard Milk Ordinance and Code.(1) 


Results of the swab tests indicate the line is 
being properly cleaned and sanitized and far exceeds 
the requirements which have been set up by stand- 
ard methods. (3) The results of this study are such 
that the Omaha-Douglas County Health Depart- 
ment now will ask the United States Public Health 
Service and the 3-A Standards Committee to make 
provisions in their requirements accepting this type 
of operation. 


References: 


1. United States Public Health Service; Milk Ordinance 
and Code 1953. 4th Ed. Federal Security Agency. 
United States Public Health Service, Washington 25, D.C. 

2. 3-A Sanitary Standards Committee. Sanitary Stand- 
ards for CIP Lines 1953. International Association of 
Milk and Food Sanitarians, Shelbyville, Indiana. 

3. American Public Health Association. Standard Methods 
for the Examination of Dairy Products. 10th ED. 
American Public Health Association, Inc., New York, 
N. Y. 1953. 
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FDA Approves 


QUESTION — Can you recom- 
mend a satisfactory insect con- 
trol program for dairy farms 
which will minimize the plague 
of flies and mosquitoes and still 
not cause the milk to be con- 
taminated with insecticide resi- 
dues? 

ANSWER -— Insecticide residues 
in milk threaten to become a serious 
problem in some areas where the 
application of insecticides is not 
controlled as carefully as it should 
and must be. 


Everyone recognizes the need for 
combatting pests and insects on 
dairy cattle and dairy cattle feed 
with appropriate chemicals. To de- 
pend entirely on these is both un- 
economical and inadequate. The 
best control programs involve sani- 
tation and herd management as 
well as the use of insecticides. It 
is also helpful to know something 
about the pests involved. 

A recent leaflet prepared by the 
Extension entomologists at lowa 
State University contains an ex- 
cellent summary of the origin and 
characteristics of the common pests 
on dairy cattle and concise infor- 
mation about methods to fight 
them. The following is taken from 
this leaflet: 

1. The common pests are: The 
small, black horn fly which stays 
on the head and back of cattle. It 
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By V. H. NIELSEN 


a Few Insecticides on Cows 


lays eggs in fresh cattle droppings 
and multiplies through 6-10 gen- 
erations per year. 


2. The face fly which clusters 
around eyes, nostrils and mouth of 
cattle. It lays eggs in fresh cattle 
droppings and produces 6-8 gen- 
erations per year. 


3. The house fly which clusters 
around eyes, nostrils and mouth of 
cattle. It lays eggs in any decaying 
organic material and produces 10 
or more generations per year. 

4. The stable fly which feeds on 
the legs and belly of cattle, horses 
and pigs. It lays eggs in decaying 
organic matter, particularly of 
vegetable origin. It produces 8-10 
generations a year. 

5. The horse fly which breeds 
in swampy soil and produces one 
or two generations per year. 

6. Mosquitoes which are ex- 
tremely annoying to dairy cattle 





If you have a question and 
want a prompt reply, address 
your question directly to Dr. 
V. H. Nielsen, Department 
of Dairy and Food Industry, 
Iowa State University, Ames, 
Iowa. Dr. Nielsen, who is 
head of the Department, ac- 
knowledges and responds to 
all inquiries. 











in pastures, particularly in wet 
seasons. 

These pests cause cows to seek 
protection in barns or brush thus 
interrupting normal grazing. They 
also carry diseases (especially pink- 
eye) and weaken the cattle by 
sucking blood. They may cause 
from 10 to 20 percent loss in milk 
production during and after the 
fly season. 

A long step toward controlling 
stable flies, house flies and face 
flies is taken by practicing thorough 
sanitation. Manure, old haystack 
bottoms, weed and cob piles, 
spoiled feed and soil from feed lots 
should be removed and scattered 
in the fields. Manure piles may be 
sprayed with lime to make them 
less attractive to flies. Swampy and 
wet conditions should be eliminated 
by repairing dripping faucets and 
leaking pipes and, by preventing 
overflow from water tanks. Con- 
crete should be placed around 
water tanks and feed bunks and 
adequate draining from silos and 
water tanks should be provided. 
Litter from feed lots should be re- 
moved often and spread in fields. 


Horse flies and mosquitoes which 
breed in swampy areas are not con- 
trolled by sanitation. The swampy 
areas and pools of stagnant water 
in which they breed should be 
drained or treated with malathion. 
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The best control programs involve sanitation and herd management as well as the use of insecti- 
cides. Keeping the barn and the milking area clean, as do the Walker-Gordon people, at their 
certified milk farm in Plainsboro, N. J., is a step in the right direction. 


Cattle should not be allowed in 
these areas for a week after spray- 
ing. 

Recommendations for residual 
chemical sprays to be applied on 
fly resting areas are as follows: 


1. Inside farm buildings use a 
one percent Diazinon or Korlan 
water emulsion at the rate of one 
gallon per 1,000 square feet of sur- 
face every three to six weeks. 
Diazinon and Korlan will remain 
effective for three to six weeks in 
sheltered places. Malathion will 
stay only seven to 10 days. Feed 
mangers and drinking cups must 
be covered when residual sprays 
are applied. 


2. Outside farm buildings use a 
two percent malathion water emul- 
sion at the rate of one gallon per 
1,000 square feet of surface. On 
outside surfaces, Diazinon, Korlan 
and malathion remain effective only 
three days. 

Only a limited number of chemi- 
cals are approved by the Food and 
Drug Administration for direct 
spraying on milking cows. These 
are essentially repellents and will 


July, 1961 


keep all species of flies from land- 
ing on cows if applied properly. 
A number of brands are available 
and good repellent fly sprays should 
have the following ingredients: 


Pyrethrins 0.05-0.10 Percent 
Plus 
Piperonyl butoxide 0.5 -1.0 » 


plus one or more of these: 
R11 (2, 3, 4, 5 bis (butylene) 
tetrahydrofurfural 1.0 ” 
or 
R326 (Di-n-propyl 
isocinchomeronate 0.5 ” 
or 
Crag Fly Repellent (butoxy 
polypropylone glycol) 5.0 as 
or 
Tabatrex (D-n-butyl 
succinate) 5.0 as 
These are sold either as solutions 
in petroleum distillate ready to be 
used or as emulsifiable concentrates 
to be diluted with water. 
Lethane Beta butoxy beta thio- 
cyano diethyl ether) alone or mixed 
with Rotenone or R11 or R326 in 
petroleum distillate is also ap- 
proved as a spray for dairy cows. 


Repellent sprays should be ap- 
plied daily on the cows 15 minutes 
before or just after the morning 
milking. Apply one to two ounces 
of fine spray to face, legs, belly, 


sides and back of the animal with 
a knapsack sprayer. They may also 
be applied with an automatic 
sprayer in the barn door or lot so 
that the cattle can treat themselves. 


It is important to remember that 
DDT, Lindane, Chlordane, Toxa- 
phene, Methoxychlor and Dieldrin 
are not approved for spraying dairy 
cows. 

To protect milk against con- 
tamination with insecticides from 
forages which are fed to dairy cows 
is also a problem with many facets 
such as appearance of insects, 
hatching of eggs and time of har- 
vest. A comprehensive set of rec- 
ommendations were prepared last 
year by the National Milk Pro- 
ducers’ Federation® in cooperation 
with the U. S. Department of Agri- 
culture and the Food and Drug 
Administration. With respect to in- 
secticides on legumes and grass for 
dairy cows this pamphlet, based 
largely on recommendations by the 
Entomology Division of the Agri- 
cultural Research Service, USDA, 
should still be good. 


*Information for Dairy Producers on the 
What-Where-When-How of Insecticides. 
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RETAILERS AND 
DISTRIBUTORS 


Order of the Director of the 
California Department of Ag- 
riculture in setting minimum 
prices for milk in the San Joa- 
quin County marketing area, 
provided, “The minimum retail 
prices for fluid milk sold f.o.b. 
distributor's processing plant 
shall be eight cents ($0.08) per 
gallon container; four cents 
($0.04) per half gallon con- 
tainer; two cents ($0.02) per 
quart container; and one cent 
($0.01) per pint container below 
the minimum retail store carry- 
out prices provided.” 

From a judgment of the Su- 
perior Court in San Joaquin 
County upholding the validity 
of this provision of that order, 
the retail grocery owners who 
had brought this action, ap- 
pealed. This suit was against a 
Director and two other officials 
of the State Department of Ag- 
riculture and four distributors 
owning milk processing plants 
and selling milk at retail on their 
premises at the minimum prices 
prescribed by this order. 


A distinction made by the 
trial court between these plant 
owners, described by the court 
as “industry defendants,” and 
the retail store owners was that, 
“The method of milk distribu- 
tion used by the industry de- 
fendants is distinct from that 
used by retail grocery stores, 
the services they render to con- 
sumers is different and their rea- 
sonably necessary costs in sell- 
ing milk are substantially less 
than those of such stores.” 


In its conclusion the lower 
court had ruled that these in- 
dustry defendants did not oper- 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


ate retail stores but acted as 
distributors as that term had 
been defined by the Agricultural 
Code of that state. That defini- 
tion is, 


“Distributor means any per- 
son, whether or not such person 
is a producer or an association 
of producers, who purchases or 
handles fluid milk or fluid cream 
for sale, including brokers, 
agents, co-partnerships, coopera- 
tive corporations and incorpora- 
ted and unincorporated associa- 
tions.” 


Expressly excluded from this 
definition are retail stores not 
engaged in the processing or 
packaging of fluid milk or cream 
and establishments where milk 
or cream are sold for consump- 
tion on the premises. 


By these retail groceries it 
was contended that the business 
operated by the industry de- 
fendants were retail grocery 
stores within the statute. Re- 
fusal of the court to adopt this 
contention was, 


“We do not agree. Whether 
a business is ‘similar’ to a ‘retail 
grocery store’ within the mean- 
ing of this section is primarily 
a question of fact. The business 
operated by the industry de- 
fendants is different in character 
from retail grocery stores. 


“Their costs in selling milk 
are less than those of such stores 
and they render a lesser services 
to consumers. They sell milk 
only at their four processing 
plants whereas there are a great 
number of retail grocery stores 
which are located throughout 
the marketing area and there- 
fore nearer to the homes of most 
consumers. 


“Each industry defendant sells 
only its own brand of milk 
whereas grocery stores generally 
sell a variety of brands and the 
industry defendants sell only a 
limited number of food products 
incidental to the sale of milk 
which is the principal product, 
whereas in grocery stores milk 
is only one of the hundreds 
of products available to the 
customer.” 


To this summary of the facts 
involved in this controversy the 
court added in conclusion, “Even 
if the industry defendants could 
be considered operators of retail 
stores, it would not necessarily 
follow that they must be subject 
to the same minimum prices as 
retail stores that are not com- 
bined with milk processing 
plants. 


“The inclusionary provisions 
of the statute insofar as perti- 
nent here, except from the defi- 
nition of ‘distributor’ only a re- 
tail store not engaged in proc- 
essing or packaging fluid milk 
or fluid cream it thus recog- 
nizes that one who operates a 
combination of a retail outlet 
and a processing plant may be 
treated as a distributor. 


“The correctness of this con- 
clusion is further demonstrated 
by the fact that where a person 
can come within two categories 
established by the Code and the 
Legislature intended to require 
the Director to treat the person 
as coming within one to the ex- 
clusion of the other, depending 
upon the type of operation, ex- 
press directions to that effect 
have been set forth.” 


Misasi v. Jacobson, 359 Pac. 2d 282, 
Cal., Feb. 9, 1961. 
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Answers to 
Milk Plant 


Problems 





By P. S. LUCAS 


Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 
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Ice Cream and Ices 
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PROBLEM — Some of our ac- 
counts are interested in “Whip- 
ped Butter.” Could you please 
advise how this is made? Any 
information you can give us re- 
garding this product would be 
very much appreciated. 


M. A., Canada 


ANSWER-—Whipped butter is 
ordinary butter which has been 
agitated or whipped much the 
same as whipped cream is whipped 
so as to incorporate air and thus 
increase its volume. It may have its 
volume increased as much as 20 
per cent or more. Thus four quar- 
ter pound prints might be increased 
in volume to five prints of the same 
size, although the weight of the 
five becomes no greater than the 
weight of the four prints it was 
made from. If the consumer eats 
the same volume of whipped butter 
on his bread as he does of ordinary 
butter, he is actually using a lesser 
weight of butter. For this reason 
and the fear that incorporated air 
(oxygen) will hasten oxidation of 
fat and lower keeping quality the 
practice of making it has not been 
widespread. 


McDowall, of New Zealand, 
(The Buttermaker’s Manual) states 
that butter for whipping there is 
usually made from sweet cream, 
some of which is pasteurized at 
300° F. to kill yeasts and mold, 
and that 20 per cent of air is 


whipped into it at 40° F. In the 
United States higher whipping 
temperatures are used. The claim 
is made that whipping butter in- 
creases its spreadability. 


The air content of ordinary but- 
ter will vary from 0.5 to six percent 
(Pickerell and Guthrie) with an 
average of 4.2 percent (Rahn). This 
amount has no effect on shelf life, 
unless excessive amounts of over- 
run are incorporated, and the fear 
that whipped butter will spoil more 
quickly appears to be not justified, 
normal procedures being practiced 
in making it, such as avoidance of 
overworking. 


McDowall, in his text, does not 
give the procedure of making 
whipped butter other than those 
cited above. In the eight or ten 
made in the 
United States the technique has 
been varied. Usually 45° to 60° F. 
butter is placed in a unit through 
a mixer and delivered to the pack- 
aging machine by pipeline at 50 
per cent overrun and at a tempera- 
ture of 60° to 70° F. Sizes range 
from 150 to 650 pounds per hour, 
800 to 1,300, and 600 to 2,600, 
with approximate price of the 
smallest size near $5,000. 


years it has been 


One manufacturer makes a cream 
whipper for small batches which is 
fairly satisfactory. The batch and 
continuous ice cream freezer has 
also been used but overrun is con- 


35 





36 


trolled with difficulty. With the 
latter, 70° F. was used for winter 
butter and a lower temperature for 
summer butter—possibly 65° F. It 
is possible to whip butter to an 
overrun of 25 to 125 percent. As 
to the effect of air content on score, 
there has been no lowering of 
quality on 50 percent overrun but- 
ter after one month of storage but 
score dropped two points after a 
month storage on the 125 percent 
overrun samples. 

A mixer may be operated with- 
out the use of the printer. The 
butter to be whipped is warmed 
in a holding tank to 75° F., pumped 
through a mixer and emerges at 
80° F. The overrun may be raised 
to 100 percent, but with threat to 
keeping quality. 

The more popular overrun ap- 
pears to be 50 percent. Oleomar- 
garine and cream cheese may be 
similarly whipped. 


PROBLEM — We are checking 
our ice cream formula and meth- 
od of manufacture, and any 
comments or suggestions you 
would like to make in helping 
to produce a better quality prod- 
uct would be greatly appreci- 
ated. 


The following is a typical mix, 
except when milk is in short 
supply we would then substitute 
water, skim solids, and butter: 
3,500 pounds milk 
540 pounds butter 
300 pounds skim solids 
200 pounds glucose solids 
600 pounds sugar (beet) 
10 pounds egg yolk 
20 pounds Dricoid stabilizer 


5,170 pounds 


The stabilizer is added at 
160° F. The mix is held for a 
few minutes, cooled down in the 
processor to 140°F. then put 
through the short time pasteur- 
izer ultra high heater and then 
homogenized at 2,500 pounds 
pressure. When the mix reaches 
the holding tank, it is usually 
55° F. It is then cooled down to 
32° to 34° F. in the holding tank 
and is usually made into ice 
cream the following day. 


We are using three continuous 
freezers. These three freezers 
have a total production of 240 
gallons per hour. 


Two freezers are running 
about 40 to 50 pounds pressure 
in the ice cream freezing cyl- 
inder and the third 25 to 30 
pounds. Normally all machines 
run at full capacity. We are us- 
ing a texturator to blend the ice 
cream from the three freezers. 


We feel at the present time 
our ammonia supply is very lim- 
ited; it fluctuates badly at times. 
The ammonia suction line is only 
1% inches and 40 feet long. The 
present temperature of ice cream 
from the freezers is 24°F. We 
have had trouble during the hot 
weather with ice cream coming 
from the freezers quite soft, so 
much so at times that we have 
had to shut down one of the 
machines. 


Please forward us any sug- 
gestions and comments regard- 
ing the above. They will cer- 
tainly be appreciated. 


S. A. F., Alberta, Canada 


ANSWER-Some assumptions 
have been made in analyzing on 
paper your ice cream mix. For in- 
stance, the milk used was assumed 
to be 3.5 percent fat, the skim 
solids to be nonfat milk solids, the 
glucose solids to be corn syrup 
solids, and the egg yolk to be dry 
egg yolk. 


The calculated percent fat in 
this mix is 10.72, serum solids or 
S.N.F. 11.57, total solids 38.22, 
sugar equivalent 13.54, and_ Dri- 
coid 0.387. If the legal standard 
for fat in your province is ten per- 
cent, you are incorporating % per- 
cent more than required. It is 
doubtful that any consumer could 
tell the difference between this and 
a ten percent mix, but the differ- 
ence in cost over a years time 
would be appreciable. The amount 
of serum solids is satisfactory; the 
total solids are low. The higher the 
total solids, the greater the over- 
run that may be taken and still 
maintain a uniform standard for 
food solids per gallon of finished 
ice cream. If corn syrup solids were 
as sweet as beet sugar, your ice 
15.47 per- 


cent sugar sweetening equivalent. 


cream would contain 
But it is not; it is approximately 
half as sweet, 47 percent to be 
exact. Calculating this at 50 per- 


cent your mix contains 13.54 per- 
cent sugar equivalent. The usual 
standard is 15 percent. It would 
seem that by increasing sugar to 
this degree you would not only 
enhance the palatability of the 
product but also increase the total 
solids, enabling you to take a 
higher overrun. The Dricoid manu- 
facturers recommend the use of 
0.35 percent of their product. You 
are using 0.387 percent, which is 
satisfactory. 

It is evident that increased re- 
frigeration tonnage is needed in 
your plant and little can be done 
until this inadequacy is corrected. 
Ice cream temperature when drawn 
from the freezer should be 21° F. 
rather than 24° F. Before proceed- 
ing to increase refrigeration check 
both the mix pump and ice cream 
pump. Make sure the freezer blades 
are sharp. Not only must they be 
sharp but they must be correctly 
sharpened. The 1% inch ammonia 
line seems small. How about the 
liquid line? Preparing the mix ap- 
pears to be adequate. 


The following will result in good 
ices: 

Pineapple: one No. 10 tin crushed 
pineapple; 28 pounds sugar; five 
ounces gum stabilizer (mix well 
with sugar before adding); five 
liquid ounces of 50 percent citric 
acid solution; water to 10 gallons. 
Lemon: four dozen lemons (or one 
ounce lemon emulsion plus five 
ounces of gum, such as Textor or 
Snow); 28 pounds of sugar; lemon 
yellow color, water to make eight 
gallons. Orange: juice of three 
dozen oranges plus orange flavor 
if desired; 28 pounds of sugar; five 
ounces of gum; six ounces 50 per- 
cent citric acid solution; orange 
color; water to 10 gallons. Cran- 
berry: five quarts of cooked strained 
cranberries; 28 pounds sugar; five 
ounces gum; six ounces 50 percent 
citric acid solution; red color; water 
to make 10 gallons. Other fruit 
juices than those mentioned, such 
as lime, grape, strawberry, and 
raspberry may be used with the 
formulas given. Pectin will give as 
good results as gum if the maker’s 
directions are followed. Gelatin in- 
duces too much overrun in some 
cases. Take no more than 10 per- 
cent overrun because of the prod- 
uct’s low solids content. 
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LABOR RELATIONS 


To Save Money, Can Management 
Stop Paying Union Officers for 
Time Spent in Handling Griev- 
ances? 


What Happened: 


In line with general practice, the 
company paid union officials for 
the time they spent in processing 
grievances. This had been going on 
for over 10 years. Yet, there was 
nothing in the contract which 
spelled out this company obliga- 
tion. When business took a dip, 
management began to tighten up 
loose practices. It decided that it 
it had been too lax in controlling 
the pay to union officials who left 
their jobs to handle employee 
complaints. After appealing to the 
union officers to cut down on griev- 
ance time — and noticing little im- 
provement, the company took 2 
steps: 

* It called on the union to share 

in the payment of time lost by 
officials on grievance cases in 
the 2nd and 3rd steps. 
It set up a system of controls 
which required union officials 
to keep records on their com- 
ings and goings. 


The union protested vigorously: 


1. If the company wants to 
change the practice of paying 
union officials for grievance 
time, let’s do it at the bar- 
gaining table. The company 
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A round-up of day-to-day employee problems and 
how they were handled by management. Each 
incident is taken from a true-life grievance which 
went to arbitration. Names of some principals 
have been changed. Readers who want the source 
of any of these case histories may write to: 
“American Milk Review,” 92 Warren St., New 


York 7, N. Y. 


By LAWRENCE STESSIN 


has no right to make the 
change unilaterally. 


2. Grievance settlement helps 
the company. If union officers 
couldn’t get away to settle 
complaints, there would be 
chaos in the plant. 


3. Requiring union stewards to 
fill out forms implies that they 
are abusing their trust. 





The company countered: 


1. Yes, we think the union 
people are abusing the privi- 
lege. We, as management 
have a right to control where 
and how we spend our money. 


2. We have nothing in the con- 
tract which covers payment 
for grievance time. We gave 
it voluntarily. Now business 
is bad—we can take that bene- 
fit away without waiting for 
the bargaining period. 


Was the Company: 


RIGHT [] WRONG [7] 


What Arbitrator Harry J. 
Dworkin ruled: “The company 
claim that there was no contractual 
obligation and that its payment in 
the past had been voluntary does 
not serve to negate the fact that 
such payment had been adhered to 
for so long a period, as to ripen 
into a condition of employment 
which may not be unilaterally abol- 
ished. Any substantive changes 
from the established pattern would 
necessarily have to be subject to 
collective bargaining during the life 
of the labor agreement. The com- 
pany may require a form to be 
filled out by the steward or other 
union officer—identifying the griev- 
ance, the amount of time spent and 
other pertinent information, with 
a copy to be furnished to the em- 
ployee involved.” 


Can You Introduce Automation 
Even if It Means That Senior 
Employees Will Lose Their Jobs? 


What Happened: 


When management installed some 
automatic data-processing equip- 
ment, several timekeepers were laid 
off. The union protested the com- 
pany’s action and quickly took the 
case to arbitration. It argued: 


1. Timekeepers are members of 
the union. 

2. The machine is taking work 
away from union members. 
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The processing is now being 
done in the accounting de- 
partment. Therefore white- 
collar office employees are re- 
placing members of the union. 
This is a violation. 





. Time card records were al- 
ways kept by timekeepers. It 
is not a job that has tradition- 
ally been done by account- 


2 
r? | 


ants and machines. The time- 


keepers should be rehired and 
their jobs restored. 


The company answered: 


1. The company has a right to 
introduce new methods and 
processes in order to become 
more efficient. 


2. The machines are not doing 
the same work as the time- 
keepers. It’s a new job. 

3. Timekeepers couldn’t do what 


the accountants now do in 
processing data. 

4. We cannot stand still. We 
must automate to meet com- 
petition. 


Was the Company: 


RIGHT [] WRONG [1] 


What Arbitrator I. Robert Fein- 
berg ruled: “It is well settled that 
the company may not transfer work 
from employees within the bar- 
gaining unit to employees outside 
the bargaining unit, except possibly 
under unusual circumstances. The 
difficulty with the Union’s case 
here is that the actual work done 
by the timekeepers is no longer 








Only Viking “Sanitor” Pumps 
offer all these features: 


1. VARIABLE CAPACITY... 8 
to 90 G.P.M.... 3 basic sizes. 
2. HORIZONTAL OR VERTICAL 
PORTS with same pump. Re- 
move just 1 bolt and turn 
casing 90°. 

3. SELF PRIMING with smooth, 
even flow. Famous Viking 
““*gear-within-a-gear’’ principle. 
4. SLOW SPEED. Eliminates 
foaming and undue agitation. 
5. EASY AND FAST CLEANING. 
No threads or deep grooves in 
the pumping zone. 





For information on the complete 
line of Viking ‘*Sanitor’’ units, ask 
for new catalog FL today! 


Write No. 38 on Reader Service Card 


PUMP COMPANY 


lowa, U.S.A. © In Canada, It's ‘‘ROTO 
KING’ Pumps © Offices and Distributors In Principal Cities 
See Your Classified Telephone Directory 


Cedar Falls, 















6. COMPLETE DISMANTLING 
without tools. Just loosen four 
hand wheels. 

7. PUMP THIN OR THICK LIQ- 
UIDS up to viscosities of 10,000 
S.S.U. 

8. SMOOTH, POLISHED solid 
dairy metal construction. Com- 
pletely meets 3A standards. 
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performed by anyone. It is totally 
different work which the time- 
keepers have not performed and are 
not able to perform. The agreement 
does not bar mechanization of 
work. Other arbitrators have upheld 
an employer's right to mechanize 
work procedures by utilizing auto- 
matic data processing equipment— 
even though such mechanization 
has resulted in elimination of work 
previously performed manually. 
The grievance is denied.” 
- 


EXTENSIONS FOR OK ON FOOD 
ADDITIVES ANNOUNCED 


The Food and Drug Administra- 
tion has announced conditions 
which must be met by manufac- 
turers to obtain further time ex- 
tensions for safety clearances of 
food additives authorized by the 
new law just signed by President 
Kennedy. 

Commissioner of Food and Drugs 
George P. Larrick pointed out that 
the law, which specifies a final 
cut-off date of June 30, 1964, does 
not automatically grant further ex- 
tensions. Mr. Larrick said, how- 
ever, that previously granted or 
pending extensions would be con- 
tinued in effect until July 1, 1961, 
to enable submittal of the neces- 
sary information and its evaluation 
by FDA regarding substances for 
which further extensions are be- 
lieved warranted. 

Mr. Larrick pointed out that no 
extension can be granted unless the 
substance involved can be shown 
to present no undue risk to the 
public health during the extension 
period. 

Requests for extension of time 
beyond July 1 will be considered 
if the following information is 
promptly submitted. 


1. The specified. name or chemi- 
cal designation of the substance, 
the use or uses for which it is de- 
sired, and the amount and purpose 
involved in each usage. 


2. A statement outlining actions 


taken to determine applicability of 
the food additives law, estimates 
of the amount of research work 
needed to date. 

Any extensions beyond January 
1, 1962, will be conditioned upon 
a requirement of progress reports 
every six months. 
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Keep vitamins in, sunlight out 
with amber Duraglas bottles 


You can do it with quarts, half-gallons —_ product... never get soggy, never leak. 


and gallons. Plain or ACL - decorated. These containers are a part of the 
And because amber Duraglas bot complete line of dairy containers made 

tles are glass, the containers do not by Owens-Illinois for virtually every 

affect the taste or flavor of your fine dairy product and marketing need. 


DURAGLAS CONTAINERS Owens-ILLInoIs 


AN (D) PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 


ew PACIFIC COAST HEADQUARTERS * SAN FRANCISCO 
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Success with Cottage Cheese 


—_ CHEESE produc- 


tion in 1960 was 771,230,000 
pounds, an increase of 27 million 
pounds over 1959. 


A startling rise in the sale of a 
product does not just happen by 
itself. Somebody has to initiate it 
and keep it going. Knudsen, Crow- 
ley, Breakstone, Johanna Farms, 
McCaddams, and Gundlach are 
some of the names that come read- 
ily to mind as leaders in the pro- 
duction, promotion and sale of 
cottage cheese. Another that has 
risen to prominence in the past few 
years is Nordica Foods Company 
of Sioux Falls, South Dakota. 


A driving force behind Nordica 
is Al A. Schock, who with his 
brother, Ozzie, has proven that in 
this era of mergers, consolidations, 
big wheeling and big dealing, it 
is still possible for an Horatio Alger 
success story to take place. The 
brothers come from a farm family 
of 10 children in South Dakota 
where they grew up during the 
decade of depression, 1930-1940. 


Mr. Schock earned a bachelor of 
science degree from South Dakota 
State College in dairy manufactur- 
ing and in chemistry. Then fol- 
lowed three years during World 
War II in the armed forces. When 
that was over, Mr. Schock studied 
at the University of Wisconsin 
Dairy Graduate School where he 
earned a Master's Degree in dairy 
manufacturing, bacteriology and 
biochemistry. Mr. Schock took a 
teaching post at the South Dakota 
State College for two years. After 
that, for a short period, he was 
quality and training supervisor of 
the Borden Company in Chicago. 


After a slow beginning in 1949, the owners of 
Terrace Park Dairy sell 50,000 pounds of cottage 
cheese a week in Sioux Falls, South Dakota. As 
owners of Nordica Foods Company, Inc., they sell a 
complete cottage cheese program to other dairy firms. 


At last count they had ‘: 


dairies in 20 states as cus- 


tomers. Here is the story of how they got started and 
why they feel they are doing so well. 


In December, 1948, the brothers 
took over the operation of Terrace 
Park Dairy in Sioux Falls, South 
Dakota. It was a weak and falter- 
ing business. It was processing less 
than 1,000 pounds of milk a day. 
Two old trucks constituted the 
fleet. All equipment was near ob- 
solescence. Sanitary lines were 
mostly copper and their first WSPH 
inspection Plant 
sales in the year immediately pre- 
ceding purchase of the business 
came to $80,000. 


rating was 52. 


“The first days and years were 
trying ones,” Mr. Schock remi- 
nisces. “The hours were long, but 
had they not been so, we probably 
would have had time to worry over 
the $600 loss in the first two 
months and would have given up.” 


But they did not give up and in 
12 years the Schock brothers have 
grown to a point where they have 
one of the finest small dairy plants 
in the nation. They expect sales 
this year to exceed six million dol- 
lars. They are processing 200,000 
pounds daily. Their equipment is 
modern. And they are asked to 
address dairy industry groups in 
their own and other states. 


Al Schock cites three important 
factors behind the success of the 
brothers’ business: (1) hard work, 
(2) loyal and capable employees 
and (3) Nordica Cottage Cheese. 
In their own plant at Sioux Falls, 
South Dakota, they make 50,000 
pounds of cottage cheese a week. 
“We claim that in our immediate 
distribution Sioux Falls, 
we have the highest per capita 
consumption of cottage cheese in 
the world,” asserts Mr. Schock. 


area of 


In a speech before the North 
Carolina Dairy Technology Society 
earlier this year, Mr. Schock ex- 
plained the origins of the cottage 
cheese his company is producing 
today. He said, “In 1948 while in 
the employ of the Borden Com- 
pany, I was asked by Neal Water- 
street, a most capable and exacting 
man to batch of 
“California Style” small curd cot- 
tage cheese. I had had experience 


manufacture a 


in making only medium and large 
curd and proceeded in the usual 
manner, using the normal amount 
of coagulating agent. When cutting 
time arrived, I needed the power 
of five men to pull the huge knives 
(Please Turn to Page 44) 
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Cumberland No. 1756 Cumberland No. 1993 
Bound-O-Steel Case. Made-O-Wire Case. 
Capacity: 6 oblong Capacity: 6 oblong 
14-gallon glass bottles. 1%4-gallon glass bottles. 


Where quality stacks high 


Cumberland stacks its inventories high 
for your convenience, but stacks its 


quality higher for your protection. 


Contact your local supplier or write direct 


‘oc CUMBERLAND CASE COMPANY, Chattanooga, Tennessee 


Write No. 41 on Reader Service Card 
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NEW Gulf Trouble-Free 
can help you trim 


Do you have a system for keeping track of your main- 
tenance costs? For making sure proper maintenance 
work is done on a systematic basis? Gulf’s new Trou- 
ble-Free Maintenance Plan provides a simple and 
practical method of fleet preventive maintenance 
procedures which can help you make substantial 
savings in operating your fleet. 

It’s all explained in a new Maintenance Guide just 
off the press. The five major areas for developing a 
trouble-free maintenance program are discussed: the 
selection of proper fuels and lubricants; lubrication 


frequency; how to set-up inspection procedures; how 
to plan your tune-up or adjustment frequency; and 
a simple, complete method of record keeping that 
will help you carry out preventive measures and spot 
trouble before expensive repairs and costly out-of- 
service time are involved. 

This scientific, tested maintenance plan will help 
you pile up record mileage between overhauls. It is 
the result of Gulf’s many years of experience in work- 
ing with fleet owners. You'll share in maintenance 
knowledge that has already proved successful for 
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W many Gulf customers. You'll realize the benefits of | cess“ siel aeae . 
4 eee i lit ail thereon ' GULF OIL CORPORATION 
) sing top quality petroleum products and pro- | Dept. DM, Gulf Building 
at grammed maintenance. , Houston 2, Texas 
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COTTAGE CHEESE SUCCESS 
STORY 

(Continued from Page 40) 
through the coagulum. The cook- 
ing process that followed required 
every ounce of energy I possessed 
to keep the curds apart. Once 
cooked and washed, I immediately 
creamed a sample for Mr. Water- 
street’s inspection. His opinion was 
expressed in one word, ‘Great!’ 
Had I failed to cream the curds 
until the following morning after 
the curds had set—a form of pro- 
tein rigor mortis defect common 
to improperly made curd, the rice- 
sized and textured curds would 
probably have cost me my job. 

“An analysis of mistakes made 
in this first batch assured greater 
success with all later batches.” 

It was this knowledge and ex- 
perience that Mr. Schock brought 
with him to his company. In April, 
1949, Terrace Park Dairy produced 
its first small curd cottage cheese 
for use on the company’s routes. 

From this small beginning the 
Nordica Foods Company has pro- 
gressed to a point today where 25 


dairies in 20 states are making and 
selling cottage cheese under the 
Nordica franchise and program. 
The program includes the training 
of three employees from the newly- 
licensed firm in the cheese-making 
process availability of pre-heated 
cultures at cost, an exclusive fran- 
chised area, a free consulting serv- 
ice, containers at the most favor- 
able price, advertising materials 
and recommendations for the pro- 
motion and sale of the product. 

The Schock brothers have gained 
considerable experience and wis- 
dom in the manufacture of cottage 
cheese over the past 12 years. Al 
Schock says that a successful: and 
profitable cottage cheese operation 
is dependent upon the successful 
operation of the total dairy plant. 
Successful operation of the total 
dairy plant depends upon the deli- 
cate but essential balance of capi- 
tal, labor and management. 

Most important, in his opinion, 
Each 


needs a good executive. “An ex- 


is management. business 


ecutive is the type of person who 
solves more problems than he 


creates,” says Mr. Schock. “He is 
the type of person who is able to 
make decisions quickly and with a 
high average for accuracy. He ar- 
rives at decisions after thorough 
but 
others with a prolonged explana- 


preparation does not bother 
tion of the reasons that led him to 
making them. Otherwise, he may 
actually talk himself into with- 
drawing or compromising his orig- 
This is bad. At this 


point he is no longer an executive. 


inal decision. 


He has become indecisive. 

“A good executive is also the 
type of person who multiplies his 
work through carefully selected 
employees. It is better to put 10 
men to work than to do the work 
of 10 men. Employing various 
skills, he 


his employees to work together 


management stimulates 
productively in an atmosphere of 
high morale .. . 

“It is essential that the execu- 
tive ask for periodic accounting of 
employee performance. Each em- 
ployee must be expected to turn 
out a day’s work for a day’s pay.” 


(Please Turn to Page 97) 





Write No. 44a on 


44 


HERE’S 
MILK’S 
HARDEST- 
SELLING 
PACKAGE! 


Please read that headline again. Who will 
deny that the sight of milk in glass has more 
appetite appeal? Or that “lots of milk” in a 
big glass jug encourages more consumption? 
And look! When you equip your jug with time-proven 
Sun PLASTI-GRIP handle you add terrific sales power to 
your product. Sun PLASTI-GRIP handles come in all sizes 
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FLO-TOP POURING SPOUT... 


Sun's new cream-colored FLO-TOP pouring 
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sizes. ‘Makes any bottle a pitcher.” A highly 
successful premium for special promotions. 


Ask your jobber, or write 


40 Center Ridge Rd. Cleveland 16, Ohio EDison 1- 


2600 
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SUN SHIELD 
Plasti-Type Coating 


is crack-resisting, non-yellowing. Keeps new paint 
looking new longer. Makes old paint look like new. Also 
lenghtens life and restores luster of faded decals and 
sign-lettering. 


Y2 PRICE TRIAL OFFER $4.00 


1 gal. can— enough SUN SHIELD to cover 2 retail trucks or | large rig. 
Regular $8.00. F. O. B. Cleveland, Ohio. 
Ask your jobber, or write 
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vw 20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 
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FAST OPENING AND CLOSING. Jamison Electroglide® Power Doors speed traffic to loading dock—single leaf cooler door, left, 


and bi-parting freezer door, right. 


New $3,000,000 automated dairy plant 
features Jamison Horizontal Sliding Doors 
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SAVES REFRIGERATION. Jamison Manual Horizontal 
Sliding Door in combination with self-closing Flexidor®, 


RAPID, CONVENIENT LOADING. Jamison Manual Hori- 
zontal Sliding doors facilitate loading of dairy products. 
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e Ina dramatic advance toward automated 
processing of fluid milk and ice cream prod- 
ucts, the Borden Company recently com- 
pleted a new $3,000,000 plant at Milwaukee, 
Wisconsin. An important feature of this 
modern plant is a number of Jamison Hori- 
zontal Sliding Cold Storage Doors. 


More and more, in the design of new, modern 
facilities like this one, Jamison Doors are 
speci‘ied to save space, minimize refrigera- 
tion loss, speed traffic and facilitate handling 
of products and materials. Get the story of 
the cost-saving benefits of Jamison Doors 
from your architect, or write to Jamison Cold 
Storage Door Co., Hagerstown, Md. 


JAMISON 


COLD STORAGE DOORS 





Process Paper or Purchase Paper? 


By THOMAS R. OWENS 


When a small dealer puts a different kind of 
package on his truck, a number of factors influ- 
ence his decision to fill it himself or pay some- 
body else to do it for him. 


ot OF THE great problems 


of the small processor is the selec- 
tion of a competitive product line. 
Such selection involves not only 
the decision of what products to 
handle, but also their packaging 
and whether they should be proc- 
essed or purchased. 


Consumer acceptance of paper 
containers, particularly for store 
sales, has introduced a new set of 
problems to the small processor. 
These problems are _ particularly 
acute for small plants whose total 
volume has heretofore been thought 
insufficient to support the cost of 
an integrated paper packaging op- 
eration. 

Small processors—those with vol- 
umes of 3,000 quarts a day or less 
—operating glass packaging opera- 
tions have been forced to adopt 
in some form or other, paper pack- 
aging techniques to retain thei 
store business. The main question 
for these processors has been, “Shall 


Thomas R. Owens is an agricul- 
tural economist with the Depart- 
ment of Agricultural Economics, 
Oregon State University, Corvallis, 
Oregon. 


I process paper or shall I purchase 
paper?” Up to now the question 
has been answered both ways, some 
dealers preferring to purchase milk 
in paper for resale, others to in- 
tegrate paper packaging techniques 
into the existing all-glass opera- 
tion. The trend, however, appears 
to be toward an integrated paper- 
glass operation, even in the small- 
est of plants. 

First, let us take the case of 
purchased paper, that is, paper- 
packaged milk purchased for resale. 
In most areas, there are usually 
one or more dealers who have ac- 
quired sufficient volume—7,500 to 
15,000 quarts per day—to enable 
them to integrate an automatic 
paper machine into the glass op- 
eration and to achieve unit costs in 
line with the comparable glass 
packaging operation. In many cases 
the large automatic paper machine 
and its operator are not operating 
Therefore, 
additional volume moving through 


at practical capacity. 
this processing line would lower 
unit costs. For this reason, the 
larger dealer is interested in achiev- 
ing volumes which approach the 
capacity of his machine. The pres- 


ent makeup of his market usually 
prohibits him from expanding his 
own Sales, since it may be assumed 
that he is selling all of the product 
that he possibly can. The larger 
dealer may attempt to induce his 
smaller competitors to purchase 
their paper from him at some figure 
representative of the unit cost to 
him, plus a small loading for profit. 
The net effect of this additional 
volume is a lower unit cost for his 
own paper output. 


Unit processing costs to the pur- 
chasing dealer may range from two 
and one-half to four cents per quart 
depending on the volume pur- 
chased and other factors such as 
the larger dealer’s present volume 
and his desire to obtain the busi- 
ness. Ordinarily the purchasing 
dealer buys his own containers and 
provides storage facilities for them. 
In some cases the larger dealer 
may provide storage for the con- 
tainer. In either case, the smallei 
purchasing dealer must finance ex- 
penditures for containers and pro- 
vide for the printing. The purchas- 
ing dealer’s container costs depend 
on the amount he can purchase in 
any one shipment which in turn 
depends on volume, storage space 


available and financing ability. 


The raw product is usually pro- 
vided in one of two ways. The 
purchasing dealer may deliver the 
necessary quantity to the processing 
dealer, or the processing dealer may 
take on 


additional producers to 
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provide the necessary raw product. 
The latter method is usually favored 
due to problems of distance and 
scheduling. Where the purchasing 
dealer is a producer-distributor, 
the former method is often used. 


The purchasing dealer calls for 
and picks up the packaged product 
two to three times per week. Again 
this depends upon the distance he 
must travel and the number of 
packages he requires. Where the 
distance is great, the purchasing 
dealer generally has to adapt one 
of his delivery trucks for hauling. 
Some dealers have purchased a 
slightly larger truck than ordinarily 
required by the business and sub- 
sequently purchased an insulated 
body to use the vehicle to pick up 
the filled containers. 


Objections to Purchased Paper 


Objections to purchased paper 
are partly economic. A small dealer 
with paper sales averaging 600 
quarts per day, paying a processing 
charge of $.03 per quart, receives 
a processing bill of $540 every 
month. In addition, he has an es- 
timated paper package cost of $360 
plus the product cost. The sum of 
these three items payable to another 
dealer may well appear very large, 
although he realizes he would have 
the product and package charge in 
either case. 


The twice or three-times-a-week 
trip to the processing dealer be- 
comes in many cases an onerous 
chore, particularly where the pur- 
chasing dealer himself assumes this 
responsibility. Where the responsi- 
bility is assigned to plant or route 
men, it is usually regarded as an 
extra chore outside the realm of 
ordinary activities and thus an 
extra pay job. Since the empty 
packages are stored with the proc- 
essing dealer, package inventory 
control often presents additional 
problems. If the inventory is main- 
tained by the purchasing dealer 
additional trips are required to 
maintain the necessary supply of 
containers at the processing plant. 


Many processors are of the 
opinion that the quality of pur- 
chased milk is lower than that of 
their own packaged product. This 
determination, attributed to the 
packaged product, though not 
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A plant that wants to keep its share of the growing super- 
market business, must pack milk in the kind of package the 


supermarket wants. 


substantiated by any particular 
evidence, is a “feeling” held by 
dealers. Some point out that it is 
possible for milk handled in this 
way to be held in the cooler of the 
processing dealer for two days fol- 
lowed by two or three days in 
their own cooler prior to delivery; 
thus milk may reach the ultimate 
consumer five to six days after 
processing. 


Processors ordinarily take a great 
deal of pride in the quality of their 
product. Such things as low bac- 
teria count and butterfat content 
are matters of personal satisfaction. 
Small processors also tend to keep 
rather close personal relations with 
their customers and their pro- 
ducers. Where the product comes 
from another source, processors feel 
strongly their lack of control over 
quality. They are hesitant to ac- 
cept the purchased product as 
equivalent in quality to products 
processed in their own plant. 


Integrated Glass-Paper Opera- 
tions 


Primarily, the introduction of 
paper into a plant involves the 
selection of a properly sized pack- 
aging machine. Sometimes, but not 
always, it involves extensive re- 
arrangement in plant operations. 
For plants with relatively low vol- 
umes, semi-automatic paper ma- 
chines ranging in price from $1,800 
to $2,600 are available. For slightly 
larger plants, automatic machines 
ranging from $5,000 to $8,500 have 


found acceptance. To the small 
dealer these figures represent the 
cost of changing from glass to glass- 
paper. A paper machine costing 
$2,000, amortized over a 10-year 
period, gives a monthly cost of ap- 
proximately $21.66. One costing 
$7,000, amortized over the same 
period would cost approximately 
$75.80 per month. These computa- 
tions include a 6% interest charge. 


Cost of Labor 


Increased labor, the largest ele- 
ment in processing costs, and one 
which must necessarily increase 
with the introduction of a paper 
packaging line, would be charged 
to the paper operation. As a prac- 
tical matter in small plants, extra 
labor, though required by the dual 
operation, is generally costless. 
Such plants often have much un- 
utilized labor. 


Whether the small dealer elects 
to process or to purchase paper 
will depend on factors unique to 
his own situation. The following 
factors must be weighed before a 
decision is reached: availability of 
plant labor, its extra cost if any, 
available storage space, necessary 
plant modification and the avail- 
ability of financing. Conversely the 
decision to purchase will depend 
on the comparative cost of proc- 
essing, the availability of purchased 
paper, the effect on plant opera- 
tions and the processors’ psycho- 
logical attitude resulting from the 
loss in product control. 
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NAMES IN THE NEWS 








The H. C. Christians Co. of Chi- 
cago has designated Donald C. 
Kneale regional sales manager of 





Donald C. Kneale Alton Lonning 


the New England area with head- 
quarters in Needham, Mass.; Alton 
Lonning has been appointed pro- 
curement manager of the Dry Milk 
Products division having previously 





Ted Pechousek Clyde Skiper 





served as manager of Consolidated 
Creamery division. He is succeeded 
by Ted Pechousek who had been 
plant superintendent of the butter 
packaging plant in Chicago. Clyde 
Skipper who had served in various 
company capacities succeeds Mr. 
Pechousek. 


Two new directors have been 
elected to the Board of National 
Dairy Products Corporation: Her- 
bert Humphreys, Chairman of the 
Company’s Humko Products Divi- 
sion in Memphis, Tenn., and Eman- 
ual M. Terner, President of Metro 
Glass Division, Jersey City, N. J. 


Dr. Julius F. Muller, discoverer of 
Mull-Soy, Borden’s hypo-allergenic 
soy bean milk food for people al- 
lergic to cow’s milk, general mana- 
ger of the Borden special product’s 
pharmaceutical division, was re- 
cently inducted into the New York 
headquarte rs chapter of the Borden 
Company’s Quarter Century Club. 


Ed A. Giermak has been added to 
the faculty of De Paul University 
College of Commerce, in Chicago 
as lecturer and instructor in the 
Evening Division representing the 
Central Dairy Products Division of 
the Marketing Association of Amer- 
ica. 


Robert J. Stuart, Jr. has been 
named corporate director of pur- 
chasing for the Cherry-Burrell Cor- 
poration in Cedar Rapids, Iowa. 





Robert J. Stuart, Jr. Richard Burgess 


Richard Burgess has been ap- 
pointed sales manager for the newly 
created beverage container division 
of the Thatcher Glass Manufactur- 
ing Company. 

At a recent board of 
meeting of Robert A 
following officers 


directors 
. Johnston the 
were elected: 





T. W. Hilgendorf 
Harvey A. Hahm and T. W. Hil- 


Harvey A. Hahm 


gendorf, vice presidents; 
Cox, treasurer; 
ant secretary. 


Orval E. 
John Flory, assist- 








FORBES — FORA 
BETTER CHOCOLATE MILK! 


FORBES Chocolate Flavor Powder is a 
product that meets the most exacting re- 
quirements of dairies everywhere, known 
for their meticulous quality controls. 
These leading dairies all look for certain 
characteristics in their chocolate milk 
flavoring product. These characteristics, 
are: (1) “true” chocolate flavor, (2) 
smooth texture, (3) ease of handling, (4) 
quality control (consistency). Write today 
for a free working sample and discover 
how FORBES can help you to achieve 
these important qualities in your choco- 
late milk product. 
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THE BENJAMIN P. FORBES CO. 


2000 W. 14th St., Cleveland 13, Ohio 


Write No. 


American Milk Review 


48 on Reader Service Card 








ee 


Jul 





is a 
r re- 
own 
rols. 
‘tain 
milk 
tics, 

(2) 
, (4) 
oday 
over 
lieve 
10Cc0- 


LSA ee 


co. 
Ohio 
» Card 


view 





The Fairmont Foods company has 
named Milton L. House production 
manager for the Moorhead, Minn. 
branch; Oliver N. Korte has been 
promoted to sales supervisor at 
North Platte, Nebr. 


John L. Bricker has been elect- 
ed marketing vice-president for 
Foremost Dairies, Inc., having pre- 
viously been affiliated with Colgate- 
Palmolive Peet 
similar capacity. 


Company in a 





John L. Bricker E. L. Holloway 


E. L. Holloway, who had been 
direct sales manager for Olin Mathi- 
eson’s film operations has been ap- 
pointed product manager, cartons, 
for the products operations of the 
Packaging Division and will have 
headquarters in West Monroe, 
Louisiana. 


Carnation Company announced 
the promotion of R. C. Henley to 
national marketing manager for the 
Evaporated Milk division. He pre- 


R. C. Henley Larry Burroughs 


viously served as divisional sales 
manager for the southwestern 
United States. Succeeding him is 
Larry Burroughs who had been as- 
sistant sales manager. 

Halbert T. Miles has retired as 
district manager of the Liberty 
Glass Company in Denver after 18 
years’ of service. Assuming the post 





Halbert T. Miles 


Carl L. Peterson 


is Carl L. “Pete” Peterson of Hous- 
ton, Texas. Mr. Peterson years ago 
was with the National Professional 
Football League, playing with the 
Green Bay Packers for four years. 

Wyandotte Chemical Corp, J. R. 
Ford Division, named George P. 
Bailey resident sales manager in 
charge of sales activity in the San 


July, 1961 








Francisco area and northern part 
of California. 





George P. Bailey Philip A. Padach 
Philip A. Padach has been named 
resident manager of the Youngs- 
town, Ohio plant of the Interna- 
tional Paper Company having pre- 
viously served as assistant resident 
manager and sales representative 


Walter G. Dixon, dairy packaging 
sales manager for the Marathon 
Division of the American Can Com- 


aw. 

Walter G. Dixon James R. McNevins 
pany in Menasha, Wisconsin has 
been named marketing director of 
Marathon’s food packaging divi- 
sion. James R. McNevins, of New 
York City, former eastern sales 
manager, will succeed Mr. Dixon. 


Harvey Y. Miller, of Queensboro 
Farms, was honored by the United 
Jewish Appeal at the Hotel Pierre, 
in New York City on June 22, for 
continuous effort, leadership within 
the dairy industry, and humani- 
tarian endeavors. 





Harvey Y. Miller 


James G. Ferguson 


At a meeting held recently, in 
New York City, by the Glass Con- 
tainer Manufacturers Institute, Inc,,. 
James Ferguson, of Spartans- 
burg, South Carolina was elected 
president. Other officers elected 
are: Roger H. Hetzel, first vice- 
president; William M. Cameron, 
second vice-president; the following 
to a three-year term to the board 
of trustees: R. H. Mulford, Dr. 
A. W. Wishart and S. B. DeMerell. 


Robert E. Strickler, of Iola, Kan- 
Sas, a prominent dairy cattle author- 
ity, has been assigned as a technical 
consultant to Holstein breeders in 
Peru. This trip is being sponsored 
by the Holstein Association, Live- 
stock Breeders’ of Peru, Foreign 
Agricultural Service and the USDA. 











P. H. Long, of the Diversey Cor- 
poration, has been named district 
manager of the Southern Division 
supervising sales and sales promo- 
tion in Virginia, North Carolina, 
eastern Tennessee and part of Ken- 
tucky; C. E. Tuttle has been desig- 
nated manager of the Southwestern 
Division and will supervise ac- 
tivities in Texas, New Mexico and 
in southwestern Colorado. Appoint- 
ment of Dr. Maurice J. Kelley as 
director of the research laboratories 
has been announced. Dr. Kelley, an 
author of articles on industrial syn- 
thetic organic products, is listed in 
“American Men of Science.” 





Dr. J. M. Jackson Dr. M. J. Kelley 


Dr. John M. Jackson of the Re- 
search Division of the American 
Can Company, in Barrington, IIl- 
inois has been elected to the office 
of president-elect of the Institute 
of Food Technologists and will be- 
come president of the Institute at 
the 1962 annual meeting in Miami 
Beach, Florida, on June 13. 


Robert C. Hibben, prominent fig- 
ure in the dairy industry for many 
years, represented his alma mater, 
Iowa State University, as official 
delegate at the inaugural ceremonies 
of Dr. Thomas Henry Carroll as 
president of George Washington 
University May 3. Mr. Hibben is 
resident manager, Fairbanks Asso- 
ciates, Washington, D. C. 


John W. Ent has been named a 
sales representative for Johnson & 
Johnson’s filter products division, 
manufacturers of filters in dairy and 
industrial use. With headquarters in 
Harrisburg, Pa., his territory in- 
cludes New Jersey, Delaware and 
parts of Maryland and Pennsylvania. 


Thomas R. Heydman has been 
appointed to represent Excel Dairy 
Sales, Inc. of Omaha, Nebraska, as 
territory salesman for Iowa, selling 
products packaged for the dairy 
industry. 





Thom. R. Heydman Gerald Parr 


Gerald (Jerry) Parr has been ap- 
pointed field representative for 
Quality Chekd Dairy Products 
Association and will work directly 
with Quality Chekd member com- 
panies in the fields of merchandising 
and quality control. 











Let’s talk about 
your retail 
CUSTOMER... 


and what it takes 
to hold her 







That’s better 
—you give 
something extra 


@ How do you make your dairy 
different in her eyes? What is 
special or unique about your serv- 
ices—your products—that com- 
mands a preference demand of 
your customer—your prospective 
customers? How do you offset 
the weakness in selling—the in- 
difference of truck drivers at- 
tempting to be salesmen? How 
do you force these men to believe 
the homemaker will buy more if 
they only give her a chance to see 
them? Do you have the facts on 
how many customers your route- 
men see each week—do you know 
the customers’ wishes on this 
matter? 


For FREE booklet, ‘“‘“How To 
Force New Profits Out of Retail 
Routes,’ write... 


2) 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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Ed Fant, district manager for 
Liberty Glass Company, in Jackson, 





Ed Fant George Talbott 


Mississippi, retired after 19 years 
of service; succeeding Mr. Fant is 


George V. Talbott. 


John J. Curtin, after 33 years of 
service, retired from the Bowman 
Dairy Company of Chicago, Illinois. 
From 1958 until his retirement Mr. 
Curtin was sales manager of Bow- 
man’s Forest Wholesale Division in 
River Forest, Illinois. William H. 
Paeth, of North Riverside, Illinois, 
recently retired from Bowman Dairy 
Company after 43 years of service. 
\t the time of his retirement, Mr. 
Paeth was sales manager. 


At the annual meeting of The 
Creamery Package Mfg. Company 
of Chicago, Ill. the following were 
elected: W. R. Adams, president: 
B. R. Cancell, executive vice presi- 
dent; A. Smalley, vice president in 
charge of industrial relations of St. 
Regis Paper Company: W. I. Os- 
borne, Jr., chairman of the board of 
Cornell Paperboard Products, Divi- 
sion of St. Regis Paper Company. 


Jack Jouette has been named pur- 
chasing agent for the Dairy Division 
of the Southland Corporation pio- 
neer Texas distributing firm having 
previously been manager of Cabell’s 
ice cream manufacturing plant in 
Texas. 


David L. Sloan, Jr., recently 
joined the machinery division of 
Crown Cork & Seal Company hav- 
ing had been associated with the 
soft drink industry for the past 24 
years in production and product 
control. 


Clarence J. Ludwig has an- 
nounced his retirement as vice-pres- 
ident and general manager of the 
Babcock Dairy Co., in Toledo, 
Ohio. He was honored by Ohio 
State University, in 1960, with the 
“Award of Merit” for his untiring 
efforts in recruiting students for the 
Department of Dairy Technology. 
He served as president of the Ohio 
Milk Distributors Association in 
1940 having had been a director for 
ten years. 


Albert E. Gebbard has been 
named southern Ohio sales repre- 
sentative for Tropicana Products, 
Inc., producer of chilled citrus 
juices. 


Henry B. Anderson, Jr. has been 
named territory sales representative 
in Columbus, Ohio, for Johnson & 
Johnson’s Filter Products division 
and will direct sales in southern 
Ohio, Kentucky and northwestern 
West Virginia: Gordon G. Smith 
has been named sales representative 


in Detroit and will direct sales in 
northern Ohio, eastern and south- 
ern Michigan, and parts of Indiana. 

Having served as executive vice- 
president of Foster D. Snell, Inc. in 
New York City since 1953, Cyril S. 
Kimball has been elected president 
of the corporation. Mr. Kimball is 
listed in American Men of Science 
and Who’s Who in Commerce and 
Industry. 


Recently elected officers of the 
Southern Illinois Dairy Technology 
Society are: Paul Briggs, president; 
C. W. Dromgold, vice president; 
Harold Arnold, recording secretary; 
Howard H. Olson, corresponding 
secretary; Oden Brown, treasurer, 
and Stanley Wilson, Jr., sergeant at 
arms. 


The Krim-Ko Corporation an- 
nounced the promotion of Julian E. 
Sipiora as national sales manager; 
Vern C. Morrison has assumed the 





V. Morrison J. Sipiora 
post of sales manager for the greater 
Chicago region and William J. Na- 
vin has been appointed divisional 
sales manager for the North Central 
division. 





Wm. J. Navin Frank A. Aymon 


Frank A. Aymond has been ap- 
pointed general sales manager of 
the Agricultural Equipment and Su- 
perior Metalware Division of John 
Wood Company. 


T. A. Burgeson of Grandview, 
Missouri, Holstein breeder and well- 
known cattle judge, officiated at the 
National Holstein Show in Quito, 
Ecuador. During his ten-day mis- 
sion Mr. Burgeson had meetings 
with Ecuadorian Holstein officials 
concerning management and tech- 
nical questions. 


William C. Burtis, former con- 
troller of Crowley’s Milk Company, 
Inc., in Binghamton, N. Y. has 
been elected assistant treasurer: 
succeeding Mr. Burtis is Joseph F. 
Guth. 


Dr. Robert W. Metzger, director 
of quality control for the Dairy- 
men’s League Cooperative Associ- 
ation, Inc. won The Dairy Science 
Achievement Award, given by the 
Cornell Dairy Chapter of the Amer- 
ican Dairy Science Association. 
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.. right in the refrigerator of the average American home. These crystal-clear 
containers save space and reduce handling in the kitchen. The homemaker knows at a 
glance how much milk she has on hand ... and she likes the savings on her milk bill. 


And there are cost-saving benefits for you, too, in this trend to half-gallon and 
gallon size bottles. Capitalize on it now... write or telephone collect for details. 
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COMING EVENTS 


North Carolina Dairy Products Ly ey wetting vowed 

: Outing will be held July 19-21 at Ocean Forest 
Door Insulation than Hotel, Myrtle Beach, S. C. For information: John 
E. Johnson, P. O. Box 10506, Raleigh, N. C. 


Indiana Dairy Products Association, Inc.—Summer 
outing will be held July 20 at the Anderson Coun- 
try Club, Anderson, Ind. For information: Ward 
K. Holm, 603 Union Title Building, Indianapolis 4, 
Indiana. 


West Virginia Dairy Products Association—Annual 
convention will be held July 30-Aug. 2 at Green- 
brier Hotel, White Sulphur Springs, W. Va. For 
information: S. J. Weese, Oglebay Hall, W. Va. 
University Dairy, Morgantown, W. Va. 

International Association of Milk and Food Sani- 
tarians—Golden Anniversary meeting will be held 
August 14-17 at the DeSoto Hotel, Savannah, 
Georgia. It will not be held at the Wanderer Re- 
sort Motel, Jekyll Island, Georgia, as previously : 





Why pay for more 


really need? 





announced. 











National Association for the Specialty Food Trade, 
Inc.—Seventh annual national fancy food and con- $ 
fection show will be held at the Hotel Astor, 
N. Y. C., Aug. 20-23. 

Association of Ice Cream Manufacturers of New York 

NEW State—Annual meeting will be held Sept. 5-7 at 

Whiteface Inn, Whiteface, New York. For in- 


@ formation: Peter F. Rossi, 405 Lexington Avenue, 
: New York City 17, N. Y. 
hal = Iowa Milk and Ice Cream Manufacturers Associations ae 
—Workshop and outing will be held Sept. 7-8 at by 
the New Inn, Lake Okoboji, Iowa. For informa- 


L| G H T C 0 0 L a p D 0 0 R tion: John H. Brockway, 710 Fifth Avenue, Des 


Moines, Iowa. 





National Dairy Council—Board of Directors meeting 
will be held Sept. 13-14 at the Sheraton Towers 
Hotel in Chicago, Ill. For information: Milton 





. . . Hult, 111 North Canal Street, Chicago 6, III. 
Maintains desired ; a . 
Wisconsin Creameries Association—Annual meeting I 
: » a. ’ . 9 ses eee 
temperatures between 45° and 70 will be held Sept. 19 at Whiting Hotel, Stevens 
Point, Wisconsin. For information: Oscar Christi- 
: anson, | West Main Street, Madison, Wisc. ; 
If you’re concerned with moderate temperature areas rather than ; : oe : 
PE REELS LE GT RE ; lies cnttiail tint’ American Dairy Association—Board of Directors and ‘ 
oar ae li te a a a eee ae ee oes State Manufacturers Fall meeting will be held 
The new Prest-O-Matic Light Cooler Door gives you all the Sept. 19-21 at the Kentucky Hotel, Louisville, Ky. ; 
my . R rae eek For information: M. J. Framberger, 20 No. : 
insulation you need at a considerable saving in cost. Engineered 


Wacker Drive, Chicago, III. 

Institute of Sanitation Management—Annual Sanita- 
tion Maintenance will be held Sept. 26-28 at the 
Hotel Sheraton in Philadelphia, Penna. For in- 
formation: Leonard S. Rogers, c/o Sanitation 


‘ aaa , ‘ Maintenance Show, 310 Lexington Ave. New 
instead of the heavier 4”-6” insulation needed for true refrigera- York 16, N. Y. 


with famous CLARK know-how to fill the gap between thickly in- 
sulated doors and ordinary doors which offer unsatisfactory pro- 
tection. 


Available with either 2” or 3” foam insulation as required, 


tion. For use at temperatures between 45° and 70°. Ideal, too, for International Association of Milk Control Agencies- 


Annual convention will be held Sept. 19-21 at 


~—— 


doorways between rooms of different temperatures within the 


moderate range. Puts no excessive weight on free standing walls. Chateau Frontenac, Quebec, Canada. For infor- 
The Prest-O-Matic Light Cooler Door comes in a complete, easy- mation: L. L. Clough, Secretary, Department of 

. ‘ . a? : Agriculture and Markets, State Office Building 
to-install unit. Occasional lubrication assures years of trouble-free _— ae ; 


Albany, N. Y. 


operation. 








See our insert in Sweet’s Catalog or, better still, 


a SHORT COURSES 
write today for full information. 


Ww -tiaht perimet | Pennsylvania State University: 
? : mead z eh nilagoans Dairy Bacteriology—J uly 17-August 1. 
@ Full length safety eage For information: Director of Short Courses, Col- 





@ Air or Electric power operator lege of Agriculture, The Pennsylvania State Uni- 
o 2 ox 3 teum lnadation versity, weet satirted sonal Penna. 
@ Exclusive Prest-O- Matic inclined track Robert A. Taft Engineering Center: 


é ; Milk Pasteurization Controls and Tests (95M)- 
e Complete unit—easy to install Training program—Sept. 12-14. For information: 
e@ Needs practically no maintenance PHS Regional Office Director, Robert A. Taft 
Engineering Center, 4676 Columbia Parkway, 


“ei a -5 - 
CLARK DOOR since 517 Hunterdon Street Cincinnati 26, Ohio. 
1878 








Newark 8, New Jersey Milk Merchandising—Set tentatively for Sept. 25-29, 
on the University of Wisconsin campus. 18th 


COMPANY, INC. 








‘ aie is , Course sponsored by the Milk Industry Founda- 
Manufacturers of Single, Double Sliding, and Bifold Cooler tion. For information: Milk Industry Foundation, 
and Freezer Prest-O-Matic Doors. 1145 Nineteenth St., N. W., Washington 6, D. C. Write N 
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aeronautically-designed 
by Dayton T. Brown 





j@io 


PAYS FOR ITSELF 
AT RATE OF 


Fact-proven: LYN AIRVAN can cut costs 15%, 
lig PER MILE pay for itself with 3-year savings! How? Aero- 
nautically-designed lightweight construction. It carries more payload; uses less fuel; 


eliminates body rusting and rotting; reduces wear on tires, engine, clutch, brakes 
and frame. Look at these unmatched exclusive features of the LYN AIRVAN 126: 





394 cu. ft. cargo space @ one-piece pre-formed aluminum roof 

1% ton payload capacity e one-piece %,” aluminum floor 

68 sq. ft. of load area e@ one-piece heat-treated corner panels 

6 ft. inside headroom e pre-formed rub rails &*muscle bands” 

12 sq. ft. up-front desk space e@ separate quick-change side panels 

2 cu. ft. storage compartment e wide-opening insulated engine compartment 


Compare it with any body! You'll find LYN AIRVAN the im j ~ e. : 
lightest, best-built; fastest-delivered, easiest-repaired body 

built. Each one is mounted and equipped for fast on-schedule 
delivery — serviced nationally by LYN dealers. Also avail- 
able in 8 and 12 ft. models, all 72” high, 78” wide. Wouldn’t ™ 
it pay you to standardize on LYN AIRVAN? Contact us. 








Dayton T. Brown Airvan Division 


9, 

th LYNCOACH & TRUCK CO., INC. 

a- Oneonta, New York / Troy, Alabama / Copiague, Long Island 
in, 
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USDA Holds Hearing on Price 
Of Milk for Manufacturing 


JOINT PUBLIC HEARING 
to consider amending prices 


for manufacturing milk in 
ten Northeastern Federally-regu- 
lated markets was held June 19 in 
New York City. 

The hearing provided a basis for 
taking simultaneously whatever ac- 
tion is warranted to appropriately 
relate minimum prices for manu- 
facturing milk in the ten markets 
(1) to each other; and (2) to the 
value of milk in the Midwest for 
manufacturing use. 

Under discussion and review 
were all aspects of the formula 
pricing of manufacturing milk un- 
der terms of the Federal milk 
orders that regulate milk handling 
in these marketing areas: 

Greater Boston, Mass.; New 
York-New Jersey; Philadelphia, Pa.; 
Southeastern New England (R. L., 
Mass.); Springfield, Mass.; Upper 
Chesapeake Bay, Md., Washington, 


D. C. (and parts of Maryland and 
Virginia); Worcester, Mass.; Wil- 
mington, Del.; and Connecticut. 

Evidence was heard on proposals 
from some of the principal coopera- 
tive associations in the 10-market 
area and from certain Wisconsin 
and Minnesota cooperatives. Inter- 
ested handlers and processors also 
submitted amendment proposals. 

Milk in excess of the main fluid 
needs in the New York-New Jersey 
market is classified as Class III, and 
as Class II in the other nine mar- 
kets. It is used in such products as 
cream, ice cream, cheese, cottage 
cheese, butter, nonfat dry milk, 
condensed and evaporated milk, 
and other dairy products. 

Several proposals call for identi- 
cal pricing for “surplus milk” in 
all 10 markets. The proposed pric- 
ing formulas differ but are based 
primarily upon one or another of 
the following: 





1. Average of prices paid farmers 
at Minnesota-Wisconsin manufac- 
turing milk plants for manufactur- 
ing grade milk. 

2. Average of prices paid farmers 
at all manufacturing milk plants. 


3. Wholesale selling prices of 
specified finished products (butter, 
powder, cheese, etc.) less appro- 
priate processing margin, or aver- 
age prices paid producers at plants 
manufacturing the specific product. 


Two of the New York-New Jersey 
cooperative groups are proposing 
an additional, reduced price, ap- 
plicable in all the markets, to cover 
milk not taken by handlers at the 
regular minimum prices provided 
in the orders for milk for manu- 
facturing uses. 

After considering evidence 
brought out at the hearing, USDA 
may recommend amending the 10 
milk orders. Producers, handlers, 
and others interested would then 
be given an opportunity to file ex- 
ceptions to the proposed amend- 
ments, before a “final decision” is 
made by USDA and submitted to 
producers for approval. 














IF ES "3 
3 ae: 


taqernees 
% SS 


‘maynes 





eee ”, 4 
LESH, N76 ome 
e vas 
acetal 1s ACP Big CTO MENTAL 
ee Sere) P< 


A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM U.S.P. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Laboratory Combsnlled) 


SANITARY « NON-TOXIC 
ODORLESS + TASTELESS 


, HARMACEUTICALLY ACCEPTABL 
PRODUCT AND PROCESS ° - ote 

PATENTED 

the 


CONTAINS NO ANIMAL OR VEGETABLE FATS. 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS. 


Haynes Lab Film sanitary Spray 
Lubricant is entirely new and dif- 
ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


Lahifilm is a high polymer lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


should be used to lubricate 


Separator Bowl Threads 

Pure-Pak Slides & Pistons 

Pump & Freezer Rotary Seals 

Homogenizer Pistons 

Sanitary Plug Valves 

Valves, Pistons & Slides of Ice 

Cream, Cottage Cheese, Sour 

Cream and Paper Bottle Fillers, 

Stainless Steel Threads and 
Mating S. S. Surfaces 

> and for all other Sanitary 

Machine Parts which are 

cleaned daily. 


yryrery 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue «+ “Cleveland 13, Ohio 
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Take Advantage of the Superior Qualities of 


Doering PATTY-PRINT Machines 


FAST, ECONOMICAL, AUTOMATIC PRODUCTION 
PATTIES SHARPLY CUT THROUGH 
~ SMOOTH, TROUBLE-FREE OPERATION LONG LIFE 


~ LOW RUNNING AND MAINTENANCE COSTS 
» DURABLE, COORDINATED, COMPACT, SANITARY CONSTRUCTION 
 UNVARYING PERFORMANCE 





This machine 
makes 400 Ibs. 
of perfect 
patties per hr. 
* 
ONE-MAN 
OPERATION 





For large plants Doering makes a 
1500 Ib. per hour PATTY PRINTER, 
needing only 2 operators. 


Write for 
complete 
information 





NEW MODEL ACW COMBINATION BUTTER PRINTER, 
WRAPPER AND CARTONNER for \% Ib. prints 
Capacity 3,000 Ibs. per hour (12,000 '% Ib. prints) 








Cc. DOERING & SON, Inc. 


1375 W. Loke Street CHICAGO 7, ILLINOIS 
Write No. 54b on Reader Service Card 
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If you formulate or use paraffin coatings... 





Eastman 

can help you achieve 
optimum performance 

were with the right 
”/ i blend of polyolefin 
modifying resins 






A paraffin coating formulation contain- 
ing a combination of polyolefin modify- 
ing resins, rather than one resin alone, 
will most often provide the optimum 
balance between such important coat- 
ing properties as tensile strength and 
adhesion. 

To aid you in obtaining optimum 
properties for specific paraffin coating 
applications, Eastman offers seven basic types of low- 
molecular-weight polyolefin resins. 

The properties of hundreds of paraffin-polyolefin 
blends have been precisely determined by our chemists. 
Much of this information is now available in a series of 
easy-to-use charts. Your local Eastman representative 
will be glad to bring over these charts and help you find 
the most efficient and economical combination of paraffin 
and Epolene for your requirements. Call him in and see 
how helpful he and his charts can be. 
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oman system, the tensilé strength and adhesion Eastmagg low-molecular-weight polyolefin resins 
ITER, ratings are givén for combinations of the 

rints “3 two Epolene resins varying from 0 to 2%. 





SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, 
Tennessee; Atlanta; Boston; Buffalo; Chicago; Cincinnati; Cleveland; 

oe Detroit; Greensboro, N. C.; Houston; Kansas City, Mo.; New York; 
Cc. ee ff : Philadelphia; St. Louis. Western Sales Representative: Wilson & 
Geo. Meyer & Company, San Francisco; Los Angeles; Portland; Salt 
Lake City; Seattle. 
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A.D.A. Has Varied Market 
Research Program This Year 


ON-DAIRY products are 
making inroads on the case 
space occupied by dairy 


products in the food stores across 
America. 

Too few store personnel are be- 
ing adequately trained to mer- 
chandise dairy products. 


There is less helpful information 
available on how to run a good 
dairy department than for any other 
department in the retail store. 


To turn these challenges into op- 
portunities for greater sales the 
American Dairy Association has 
specific market studies underway. 








a new, economical, low 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


ee 
e 





temperature insulation 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


(U) (N] l-GiRES DIVISION UNITED CORK COMPANIES 


21 Central Avenue, Kearny, New Jersey 


Since 1907 P UNI-CREST ) 


Engineering offices or approved distributors in key cities coast to coast. 
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Nearing completion is an ADA- 
supported project at Ohio State 
University studying store practices 
in merchandising dairy products. 
Under an ADA contract, Eastern 
Market Research Service in New 
York is conducting an extensive 
store study to determine what al- 
location of space is best for selling 
dairy products. 


In cooperation with Washington 
State Dairy Products Commission, 
the American Dairy Association 
pretested with consumers six dif- 
ferent butter ads. The two best ads 
were given split runs in the Seattle 
Times and the one best ad was 
selected by consumer reaction. Six 
different executions of this ad were 
used in butter cam- 
paign in Seattle and Spokane. 


a six-weeks’ 


Results will serve as the basic 
campaign for nation-wide print ad- 
vertising of butter in 1962. A copy 
testing project for milk is now get- 
ting underway. 

Final evaluation of many Amer- 
Dairy 
achieved by a contract with Gallup- 
Robinson. This agency analyzes and 
compares the impact of ADA ads 
in Saturday Evening Post, Reader's 
McCall’s Life, 


other ads in the same magazines. 


ican Association ads is 


Digest, and with 


To help fulfill the need for cur- 
rent information on the cheese 
market the 
data from the National Consumer 


Panel of Market Research Corpo- 
ration of 


association obtained 


America, covering Six 
months of cheese purchases in 
1960. 


The Amercian Dairy Association 
for three years has helped finance 
a project at the University of Ari- 
zona which is designed to test the 
potential of milk with added non- 
fat solids. 

Currently, whole milk with added 
nonfat milk solids is being market 
tested by sale in retail food stores 
in one market. 


Helping to build foreign markets 
for U. S. dairy products, the Amer- 
ican Dairy Association invests funds 
in Dairy Society International, an 
industrywide organizaton working 
with U. S. Department of Agricul- 
and United Nations to 
prove world-wide consumption of 
dairy products. 


ture im- 
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Keep the 
in your product 
with LIBERTY Glass Bottles 


GH SAPULPA, lass Company 


Over 40 Years Serving the Dairy Industry 
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OME years ago our safety pro- 
grams got pretty complicated and 
from this complication came some 
exotic proposals and theories. For 
a time it looked like safety directors 
had lost sight of the objective, that 
is, fewer accidents, and were striv- 
ing to outdo one another and make 
headlines in the public prints. In 
so doing they seemed to have dis- 
couraged some operators from initi- 
ating and continuing more modest 
programs which would have been 
effective. 

It was seriously proposed from 
public platforms that accidents 
were caused by drivers who had 
gotten themselves into debt. Anxi- 
ety over financial problems caused 
their driving prudence to desert 
them. This may well be, but what 
is a safety program going to do 
about it? Pay the debts? I doubt it. 
The average man has the average 
number of children and the average 
number of debts and he must learn 
to live with them. As long as men 
have to work to buy the necessities 
of life, either by paying cash or 
using credit, there are going to be 
financial problems. It has long been 
observed that counselling about 
debts does not pay them. 


Another suggestion was that dis- 
turbances at home were the cause 
of accidents because the driver was 
angry at his wife. Well, as long as 








By HENRY JENNINGS 


men are married to women there 
are going to be uncomfortable days 
for both. Since this will be read 
mostly by men, we can blame trou- 
ble on the women but no one has 
found out how to keep a woman 
serene and understanding 365 days 
per year. And who among us wants 
into the middle of a 
domestic spat? The person who 


to wade 


does has disqualified himself as a 
safety director because he is un- 
stable to begin with. 


What we are getting at is that 
a safety program is to train drivers 
to do what is right, regardless of 
emotional state. You have to treat 
men as men. This big brother stuff 
has no place in a safety program. 
The responsibility for job perform- 
ance must be separated from per- 
sonal matters. A fleet operator can- 
not be all things to all people. 


Since this article starts by being 
critical of the over-ambitious safety 
programs, this might be the time 
to state what we consider a satis- 
factory safety program. It will be 
given in barebones style with very 
little explanation because each 
phase of the program if elaborated 
upon would take more space than 
we are permitted. To begin at the 
beginning: 


1. Every new driver taken into 


the fleet should have a physical ex- 


amination with particular attention 
to the eyes. One well organized 
national fleet found that ten per- 
cent of their drivers needed eye- 
glasses. There was some resistance 
to being fitted with eyeglasses. In 
some cases it was necessary to 
threaten to withdraw 
driving privileges to get results. 


company 


The examination should be re- 
peated periodically, especially the 
part dealing with the eyes. 

2. Every new driver should be 
given a road test with the type of 
vehicle he is to drive. Since most 
fleets are not large enough to use 
a driver supervisor to advantage, it 
is wise to have the test conducted 
by an outsider. Almost every high 
school has a course in driving, thus 
a driving instructor. Pay him a 
small fee and insist upon a. written 
report on a satisfactory form. 


3. Every new: driver should be 
given a driving manual. At the end 
of one week he should sign a state- 
ment saying that he has read it. 
There are a number of good driving 
manuals available. Most insurance 
companies have them. One excel- 
lent one is the one by Willard Lord. 


4. Every accident, no matter 
how trivial, should be reported 
upon a standard form. 


5. Every accident should be re- 


viewed and analyzed with a driver 
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MILK DELIVERY 


MURPHY MILK BODIES 







A truck body to capture any driver’s eye! 
And no wonder! Here’s everything a truck should 
be . . . everything a driver looks for in 

delivery efficiency, payload, comfort and safety. 
Custom built MURPHY refrigerated and non- 
refrigerated milk bodies save minutes 

at every service stop . . . mean more stops 

per truck every day .. . less cost per stop... 
“more profits all the way! 


Write, wire or call 237-2191 for free estimates on a truck 
body individually tailored to your route requirements. 


310 Herring Avenue * Wilson, North Carolina 
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involved and at least one other 
driver participating. Supervision 
should be well enough informed to 
lead the discussion so that the 
analysis does not become a routine 
whitewash. 

6. Every driver having two “at 
fault” accidents in one year must 
take the road test over again. It is 
preferable that he be forced to pay 
the fee for the instructor. 


7. The cost of each accident 
should be itemized and the results 
posted in the room where drivers 


gather. 


8. No sales meetings should be 
held without devoting some portion 
of the time to highway safety. This 
is preferable to holding separate 
meetings for sales promotion and 
safety if only that it holds down 
the number of meetings. 


9. Enlist speakers from outside 
the company. They are available 
from police bureaus and insurance 
companies. Make sure that you 
know what the speaker is going to 





DOW 


DOWN 
DOWN 


GO YOUR 
Delivery Costs 


with HES PORTABLE 
STORAGE PLANTS 









—} +s FEWER 
=<s}-——} DELIVERIES 
+ MORE 


3 SALES 
1} RENT 86¢ 
=} PER DAY 


Temperature from 32° to 
—20°...self defrosting. De- 
livered complete ready to use. 
Plug in for power. 






INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER 
WICHITA 18, KANSAS 





Write No. 60 on Reader Service Card 


60 


talk about. Nothing bores drivers 
quicker than an impassioned appeal 
to drive safely which contains no 
facts to help him. 

10. Treat all drivers alike. Do 
not give one preferential treatment 
because he is a better salesman. 


On the subject of rewards and 
penalties for accident experience, 
this department does not have a 
firm opinion. For that matter penal- 
ties short of separation from the 
payroll are about a thing of the 
past. Unions, for the most part, 
will not stand for it. 


Group Reward 

On the reward side it would 
appear to be more profitable to 
have a group reward so that the 
more responsible of the drivers 
would help police the program. 
With individual rewards one driver 
will have a serious accident and 
he knows he is out of the running. 
Thus the program is lost on him. 
This is not so with the group re- 
ward system. On the other hand 
the idea of rewarding drivers for 
what they are supposed to do in 
the normal pursuit of their work is 
repugnant. It has been compared 
to greater rewards for greater sales 
but the comparison seems to be far 
fetched. 

Since a small percentage of the 
drivers have a large percentage of 
the accidents it is worthwhile to 
know which drivers to look out for 
and which ones to spend the most 
time and effort on. Accidents are 
predictable within reason and the 
tell tale signs are usually but not 
always present. 

This department has always in- 
sisted that accidents are 
caused by driver attitude. Some ac- 
cidents, to be sure, are caused by 
ignorance and in a few nobody can 
understand just what is the cause. 
Many are blamed on faulty equip- 
ment and this is usually not the 
case because a driver with the right 


most 


attitude reports malfunctioning and 
gets his vehicle restored to safe 
operating condition promptly. Thus 
the exposure of the faulty vehicle 
is very brief. 

But the driver who habitually 
has high gasoline consumption, 
wears out tires abnormally fast, 
who has scored brake drums and 
short-lived brake lining can be 


counted upon for more than his 
share of accidents. Not too long 
ago a big western public utility cut 
its gasoline consumption by 10 per 
cent by setting up a driver training 
program and enforcing it. In the 
course of the project the company 
came up with ten driving rules for 
drivers. I could read the rules laid 
down for fuel saving in any safety 
meeting and everyone present 
would think they were designed 
primarily for safety. 
e 


SEE GROWTH OF NONFAT DRY 
EXPORT MARKET 


Forecast of what may be 
expected as “the new frontier de- 
velops” was given by Don S. An- 
derson, director, Livestock and 
Dairy Division, CSS, USDA, 
Washington, D. C., at the 36th An- 
nual Meeting of the American Dry 
Milk Institute. With particular ref- 
erence to nonfat dry milk, Ander- 
son discussed programs of the past 
and present with needs and de- 
mands probably to be generated 
by the administration’s “Food for 
Peace” program. “It is expected 
that nonfat dry milk will continue 
to be an important item in the more 
vigorous use of our agricultural 
abundance”, he stated, “based on 
past use of the product and its 
acceptance in welfare programs.” 


Precise delineation of “Food for 
Peace” was made by Nelson J. 
Post, Office of Food for Peace, 
Washington, D. C. Concept of the 
program arises from the op- 
portunity American agricultural 
abundance offers to promote the 
interests of peace, he said. While 
absence of hunger does not insure 
peace, Post stated, it certainly can- 
not be achieved with hunger ram- 
pant. Legislative authorities under 
which the program is implemented, 
are those which permit sales for 
foreign currencies under P.L. 480; 
foreign donation programs, relief 
agency program, barter program, 
and long-term credit arrangements 
for dollars. 


Long-term commercial advantage 
in the program, he maintains, is 
the export market development 
effect of increasing familiarity with 
nonfat dry milk, which will de- 
velop good dollar customers for the 
future. 


American Milk Review 
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A proud past ...a progressive future m4 RI Ce 


Ir YOU EVER wore knickers, or spun wooden 
tops, or cheered for Babe Ruth... you prob- 
ably did! 

Even then, Frick could look back upon a 
proud past. The past included pioneering in 
the perfection of refrigeration systems. The 
advent of ice-making equipment. And always 
a guarantee that the equipment would work 

- and keep working. 

But a good reputation is a continuing thing. 

And we intend to keep ours good—by con- 


DID YOU EVER 
SNITCH ICE 
from the back 


of a Wagon? 


kg? 
er, 


%, 


tinually improving both our products and 
our services. 

From Frick you can expect changes in con- 
cept and design that will be as revolutionary 
as the first mechanical refrigeration systems 
were in their day. And advanced refrigeration 
equipment produced in Frick’s progressive 
future will carry the same unqualified guar- 
antee that is always a part of Frick equipment. 


FRICK COMPANY, Waynesboro, Pennsylvania 

















another FRIGK dairy installation 


A Frick Shell-lce® Maker, mounted above a specially 
designed “live bottom” storage bin, provides ice at 
Foremost Dairy’s Los Angeles plant. This custom- 
engineered installation is automatic and trouble 
free and services three delivery trucks at the same 
time. The Foremost Dairy chain has been relying on 
Frick equipment since 1934. 


FRICK COMPANY, Waynesboro, Pennsylvania 
FRICK OF CANADA, Ltd., 2085 City Councillors St., Montreal, Quebec. 
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Process Promises to Broaden 
Cottage Cheese Whey Uses 


NEW method for spray-dry- 
A ing cottage cheese whey, 
developed by U. S. Depart- 
ment of Agriculture scientists, 
makes possible the commercial use 
of this dairy-industry by-product. 


Whey is now largely wasted and 


disposal is frequently costly. 


Cottage cheese whey powder has 
potential use in human and animal 
food products. The whey powdei 
includes most of the milk sugar of 
the milk used in making cottage 
cheese, plus parts of the protein 
and calcium, the milk 
salts, and fairly large amounts of 
riboflavin and other B vitamins. 


much of 





SPARKLING! 


... bottles washed with low-cost 


Sparklingly clean bottles that help 
build your business cost so little ex- 
tra. Just specify Solvay® Anchor® 
Alkali. It’s the leading bottle wash- 
ing compound in the low price field. 
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SOLVAY ANCHOR ALKALI 


OTHER SOLVAY PRODUCTS 


FOR DAIRIES 
Flake Ace Alkali « Cleanser 600 


Super Cleanser ¢ Farmdairy Cleanser 
Can Washing Cleanser 


ORDER 


SOLVAY PROCESS DIVISION 


61 Broadway, New York 6, N. Y. 





The new drying process was re- 
ported today (June 14) by Francis 
P. Hanrahan and Byron H. Webb, 
dairy scientists of USDA’s Agricul- 
tural Research Service, at a meet- 
ing of the American Dairy Science 
Association in Madison, Wis. Their 
research was done at the Eastern 
Utilization Research and Develop- 
ment Division Dairy Products Lab- 
oratory, Washington, D. C. 


By their procedure, cottage 
cheese whey is dried from an orig- 
inal moisture content of 93 or 94 
percent to about 2 percent. The 
resulting free-flowing powder is 
storable and economical to ship. 
Powder made by this process is 
not yet commercially available. 


The process also may have ap- 
plication to spray-drying othe 
high-acid food products and con- 
centrated whole milk, the scientists 
Say. 


In this process, the whey is first 
concentrated to 40 or 50 percent 
solids in a conventional vacuum 
evaporator. The concentrate then is 
preheated to facilitate pumping and 
drying. It is next pumped, under 
about 1,800 pounds-per-square-inch 
pressure, into a specially con- 
structed gas and mixer. 
Either nitrogen, air, or carbon 


injector 


dioxide is injected under a pressure 
of 2,000 pounds per square inch 
into the whey concentrate in the 
mixer. The gas with the 
concentrate, forming a very finely 
dispersed mixture. 


mixes 


This mixture is sprayed into the 
drying chamber as relatively large 
particles of foamy or puffed ma- 
terial. Moisture is more readily re- 
moved when the whey is in this 
form, because the foamy particles 
have a relatively large surface ex- 
posed to drying air. Also, being of 
low density they spin around in 
the drying chamber for a relatively 
long time, which further aids mois- 
ture removal. 


Key to success of this spray-dry- 
ing process is injection of nitrogen 
or other gas after the whey con- 
centrate is under pressure. This 
permits accurate control of the bulk 
density and size of the dried par- 
ticles. Without the injection of gas, 
the high-acid cottage cheese whey 
does not dry readily but clogs the 
drying equipment. 
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“Haul Mark” Sanitary Transports are distinguished by clean, 
functional lines, low silhouette, light weight and simplified 
construction. The Features of these trailers provide real 


owner benefits. They offer, not “Quality for a Price” but 
“Your Money’s Worth of Quality.” 


Compare these benefits with other trailers: 


1. EXPANDED RUBBER INSULATION—most effective thermal 
insulator known. Does not absorb moisture; provides 60 lbs. PSI 
compression strength. 


2. EXTRUDED ALUMINUM RING FORMERS—zgive you MORE 
strength and LESS weight; will not rust or corrode; 
bonded to shell eliminating welding stresses. 


3. CRADLE AND SILL DESIGN—elimination of Bolster construction 
means lower center of gravity for safer operation 
and reduces tank weight. 


4. JACKET EXPANSION JOINT—reduces expansion stress and 
eliminates jacket ruptures. 
4400, 5000, 5500 and 5700 gallon trailers are kept in stock 
at Kansas City. A phone call will reserve one for you. 


Standard Steel Works, Inc. 


®* NORTH KANSAS CITY, MO. 
® ENGLEWOOD, NEW JERSEY 
® SPARTANBURG, SOUTH CAROLINA 
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Dairy Equipment Supplier 
Wins Public Relations Award 


HE SILVER Anvil Award, 
7 high tribute in the public 

relations profession, was pre- 
sented to the Ex-Cell-O Corpora- 
tion for its activities in support of 
Project Hope at the American Pub- 
lic Relations Association’s Seven- 
teenth Annual Convention in At- 
lantic City recently. 


Accepting the award on behalf of 
Ex-Cell-O Corporation was Ralph 
C. Charbeneau, director of public 
relations and advertising for the 
Packaging Equipment Division. 


Ex-Cell-O’s activities in support 
of Project Hope were made on be- 
half of the American dairy industry. 
They include the soon-to-be-pre- 
miered-on-national-television docu- 
mentary “Project Hope”; a_half- 
hour radio documentary which has 
been played on some 1300 radio 
stations and was mailed to each of 


Ex-Cell-O’s dairy customers; the 
contribution of some 80,000 half- 
gallon cartons for collection canis- 
ters in raising funds for Project 
Hope; another fund-raising device 
in the form of a schoolroom chart 
on which students can plot the pro- 
gress of the SS. Hope with their 
contributions of nickels and dimes; 
and a comprehensive publicity pro- 
gram in their own and other public- 
spirited publications. 

Keystone of Ex-Cell-O’s Project 
Hope activities is, of course, the 
documentary film. This full-color, 
27-minute motion picture depicts 
the activities of the SS. Hope on 
her mission of teaching and prac- 
ticing the latest scientific medicine 
and public health among the less 
privileged peoples of the world. 

In accepting the award on be- 
half of his company, Charbeneau 
said: 





Ralph Charbeneay, left; 
Arthur Reef.. 


“The Silver Anvil Award is the 
culmination of a public relations 
program which has been sponsored 
by the Packaging Equipment Divi- 
sion on behalf of the dairy industry. 
Ex-Cell-O is greatly honored by 
this award.” 
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Plunger Packing 


for Homogenizers and Viscolizers 
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Top grain leather and neoprene Plunger 


Packings . . 


all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giv- 


ing size and style. Jobber inquiries invited. 


EN! 





. V type, U type and Hat type for 





DAIRY BRUSH CO., INC, 
READING # PENNSYLVANIA 





wuenzave Shee Seed 


INOCULATI 


a 


Heavy Lucite Construction 
with Patented Entry Ports 


* See-thru visibility for com- 
plete inoculating operation 


* Minimizes contamination; 
reduces chances for bac- 
terial and phage infections 


*® Safeguards purity of 
cultures 


* Aids in assuring top per- 
formance of cultures and 
starter 


* Capacity for six to eight 
2-qt. culture flasks 








CULTURED 
DIVISION 
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COMPLETE 
Culture Program 


Cultures, supplies, equipment, and uten- 





sils for finest culturing and starter-making . 


results. 

Culture and starter room layout and de- 
sign; technical assistance; employee train- 
ing. Complete cleaning and sanitizing 
programs. 


prooucts KLENZADE PRODUCTS, INC. 


DEPT. 2G BELOIT, WIS. 
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TRADE MARK 
\ ‘ 


“Take home” sizes, too! 


e A whole new market opens up for you with the 

Sells milk Vendo Visi-Vend. From apartment buildings to 
shopping centers, to service stations, to parking lots, 

wherever there are people, the Vendo Visi-Vend is 


where you never the newest innovation in consumer convenience. 


Visi-Vend sells milk in large “take home” sizes— 

ld 4 b f plus cottage cheese, eggs, or any other dairy product 
SO 1t e ore —automatically, 24 hours a day at the drop of a 
coin. Visi-Vend makes outlets available you couldn’t 


reach before...exclusive cash outlets for you. Write 
today for complete details. 


endo’ 
The Vendo Company 


7400 East 12th St. © Kansas City 26, Mo. 


° World’s largest manufacturer of automatic 
merchandising equipment 
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Large Co-op Favors Omnibus 
Federal Farm Legislation 


HE PRESIDENT of the na- 
T tion’s largest milk marketing 

cooperative described the Ad- 
ministration’s Omnibus Farm Bill 
as an “earnest attempt to come to 
grips with basic problems con- 
fronting our nation’s farmers.” 


Testifying before the Senate 
Agriculture Committee, Russell E. 
Dennis, president of the 17,000- 
member Dairymen’s League Coop- 
erative Association of New York, 
said that his organization favors 
“the basic intent of this proposed 
legislation.” 

This intent, he said, is “permis- 
sive, enabling, stand-by legislation 
so producers may have a choice— 
the choice of freely determining 
themselves whether they want con- 
tinued supports with quotas or vir- 
tually no supports without quotas.” 

Dennis emphasized that he could 
not say how League members 


would vote if quota program were 
offered to them today. 


“Before such a program can be- 
come effective, however, it is neces- 
sary that individual producers have 
the opportunity to accept or reject 

The bill under discussion pro- 
vides for such a referendum.” 


The dairy executive also endorsed 
the provision of the Farm Bill 
which would provide statutory 
authority for the development of 
milk marketing research and adver- 
tising programs “shared in and 
financed by all producers” under 
federal marketing orders. He urged 
that such an amendment to a mar- 
keting order be voted on separately 
from other provisions of the order. 
At present, when producers vote 
on an amendment to a marketing 
order, they are, under USDA in- 
terpretation, voting on the entire 
amended order. Should they fail 


to approve the amendment, they 
would vote out the entire order. 

In order to avoid such a dilemma 
with regard to a market research 
and advertising amendment, the in- 
tent of the proposed farm bill would 
appear to favor a separate vote 
without involving the price fixing 
provisions of the order. Dennis 
urged that this intention be clearly 
spelled out. 

He asked for the same type of 
separate vote in the event that pro- 
ducer milk quotas were offered as 
an amendment to a marketing 
order. 

The League opposes, he said, a 
section of the bill which would 
amend the Agricultural Marketing 
Agreement Act of 1937 to provide 
for the possible use of federal grad- 
ing and inspection requirements 
for milk. These have long been 
supervised by state and local health 
authorities. 

“We believe these matters are 
outside the basic marketing pro- 
visions of a milk order,” testified 


Dennis. “We see no necessity for 


providing this authority.” 








U.S.P. LIQUID PETROLATUM SPRAY 


U.S.P. UNITED STATES PHARMACEUTIC:. STANDARDS 


SANITARY—PURE 
ODORLESS—TASTELESS 


This Fine Mist-like HAYNES-SPRAY 
should be used te lubricate: 


NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 


SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 


SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 


CANT HAS HUNDREDS OF APPLICATIONS 


PACKED 6-12 oz. CANS PER CARTON 


NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 





THE HAYNES-SPRAY THIN FILM LUBRI- 


pppoe eleni 4180 Lorain Avenue 


SHIPPING WEIGHT —7 LBS. 


POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 


Cleveland 13, Ohio 
ROLL-EASY DOLLIES + ROLL-EASY CASTERS © TABLE CARTS » CAN CARTS + CARRY-BASKETS 
SWAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES » “SLIP” CHAIN LUBRICANT 
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cooling . . 





In 3 sizes — 250, 432 and 864 
bottle capacities. 


The shelves are designed for maxi- 
mum air movement and fast sample 
. and easily adjust to 
store all sizes of sample bottles. 


Send today for literature and prices. 


DAIRY EQUIPMENT COMPANY 


KEEP MILK SAMPLES PROPERLY 
COOLED with a... 



































a 5-year warranty. 
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@ Proper cabinet tem- 
peratures are thermo- 
statically maintained. 


@ Hermetically-sealed 


compressor unit carries 


e 2” of fiberglas insula- 
tion throughout cabinet. 


e Blue Hammertone 
enamel exterior finish. 


e Madison, Wisconsin 
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The Industry's “Best Buy” 
in Job-Matched Cases 


FOR PAPER CARTONS OR INTEGRATED PAPER AND GLASS 


BARKER ‘‘Budget Cases”’ 


Priced with the lowest, yet value-packed with 
features no other low priced case can match. 


No. 118-SMB-DTR 16 Qts. or 9-12 Gal. Cartons 














If you’re looking for a case that can “take it’ at a price that will save you real money, 
this Barker “Budget” No. 118-SMB-DTR is for you! Only through Barker large volume 
specialized production is such an outstanding case value possible. Compare the Barker 
“extras” you get at no extra cost with any other competitive low priced case on the 
market . . . and you'll agree that this Barker No. 118-SMB-DTR is truly a terrific “buy” - - 
the industry’s best. FEATURE NO. 1 . . . Barker Double Top Ring construction proved to 
be the best protection yet devised against punctured or scratched cartons, jammed case 
fillers, or hand injuries. Top ends of vertical side wires can’t be bent inwardly even if 
the welds are broken. FEATURE NO. 2... Barker “2 in 1 Sheet Metal Corners - - actu- 
ally two separate corners, wire and wide heavy gauge sheet metal, welded into one 
solid crash-proof unit. FEATURE NO. 3. . . flat wire bottoms that others charge up to 
12 cents more per case. FEATURE NO. 4. . . heavy pure zinc hot-dip galvanizing that 
costs up to 10 cents more on other cases. FEATURE NO. 5 .. . patented “NuNESTyle” 
bottom stacking. Get the complete facts and you'll agree that this Barker No. 118-SMB-DTR 
is “The Industry’s Best Buy.” 





INTERCHANGEABLE STACKING 


For Adding 12 Gals. or Gals. to Paper Operations 


A big progressive step forward in efficiently integrating paper carton operations with 
glass oblong half-gallon or square gallon jugs. The Barker No. 611-118 Oblong 2 Gal. 
Case and the Barker No. 8308-S-118 Square Gal. Case stack interchangeably with the 
Barker No. 118-SMB-DTR or any standard 16 quart or 9 half-gallon paper carton case. 
This simplifies mixed loads in the plant - - on the truck. Both of these multiple-quart 
cases are ideal for automated casing and 
stacking, or regular use. They provide 
“straight down” bottle insertion without 
crowding or jamming. “Sleeve-type” com- 
partments exert a cushioning effect in all 
directions and prevent jugs from colliding 
with each other. Strong bottom grid. 
Patented “NuNESTyle” stacking. 


No. 8308-S-118 Inter-Stacking Square Case 


Popular BARKER THERMO-CADDIES 


Most convenient method yet devised for porch delivery protection and easy carry-in. Insulating 
Thermo-Caddie hood will keep contents to within 1° in 95° temperatures as compared with 
insulated boxes or cabinets. Made of expanded polystyrene, amazingly strong yet light in 
weight. Carrier handle extends through top of hood making a neat weather and windproof 
unit. Capacity: 4 '2-gal. paper cartons or oblong. ¥2-gal. bottles; or 6 qts. in paper or glass. 
Space for cartons of butter, cottage cheese, cream, etc. Ideal for building new business on 
present routes or opening new territories. Excellent dairy identification in silk screen or stencil 
at small extra charge. Write for complete information. 





Barker Paper Bottle Cases are made under the following patents: 





#2,512,517; 2,756,896; 2,802,589; 2,856,093; 2,860,808 and Pat. Applied For. Pat. Applied For 
i$ AR KE be Our Steady Growth Means Bigger and Better Values for You 
BARKER EQUIPMENT COMPANY 
Better Engineering Better Cases 661 SEVENTH STREET KEOSAUQUA, IOWA 
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you need 
Oxco 


SUPA 


GONG’ 


It’s the handiest, most effi- 
cient, sanitation scrub ever 
devised. Sleek, modern shape 

. efficient, modern bristles of 
long-wearing DuPont Tynex nylon 

. Strong, modern block of rigid 
white polyethylene. Scrubs anything, 
anywhere, holds up under strong deter- 











TOURING THE TRADE 








Association Honors Nine Scientists 


Nine national dairy science leaders were hon- 
ored at a recognition program for their contributions 
to the dairy industry by the American Dairy Science 
Association. 

The award presentation program was part of 
the 56th annual meeting of the Association held 
at the University of Wisconsin in June. 


C. F. Huffman, professor of dairy husbandry 
at Michigan State University, received the A.D.S.A. 
Award of Honor. This is the highest recognition 
given by the national association. 


Distinguished Service Awards, also presented 
by the A.D.S.A., went to Roberts Everett, super- 
visory consultant for Dairy Industries Supply Asso- 
ciation, Washington D. C., and A. C. Dahlberg, 
professor of dairy industry at Cornell University. 


In addition to the recognition the following six 
awards carry cash awards of $1,000. 


The Borden Award in Dairy Manufacturers was 
presented to R. M. Whitney, professor of dairy 
technology at the University of Illinois. 


R. E. Erb, professor of dairy science at Wash- 
ington State University, received the Borden Award 
in Dairy Production. 

The A.D.S.A. Teaching Award in Dairy Manu- 
facture went to L. C. Thomsen, professor of dairy 
and food industries at the University of Wisconsin. 
The Milk Industry Foundation is the award donor. 

F. J. Babel, professor of dairy bacteriology at 
Purdue University, received the Paul-Lewis Award 
in Cheese Research. 

R. S. Emery, assistant professor of nutrition at 
Michigan State University, was presented the Amer- 
ican Feed Manufacturers’ Award. 

J. F. Kendrick, who is head of the Dairy Herd 
Improvement Association work for the U. S. Depart- 
ment of Agriculture, was awarded the De Laval 
Extension Dairyman Award. 
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other long-life dairy brushes. national manufacturer of flavorings and other in- cartons t 
gredients for the dairy industry, has announced And t 

the Mr. Burton J. Vincent has assumed ownership 
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Dairy cartons defy rough handling... 
when coatings contain A-C Polyethylene 


Dairy cartons lead a rugged life. Bumped about in store bins. Polyethylene-paraffin blends. They impart a smooth, even fin- 
Jostled in shopping carts. Clutched and carried home. And ish with a pleasant, plastic-like feel. Give greater coverage per 
squeezed with every pouring. pound of wax—with no bare spots. Reduce down time for clean- 
Dairies rely on A-C® Polyethylene-paraffin blends to give ups. And A-C Polyethylene is stable in liquid storage systems. 
cartons the rough-handling strength they need. Ask your supplier for A-C Polyethylene-paraffin coatings. 
And there are other important advantages in using A-C For more information, write us today. 


PLASTICS DIVISION ice 


DEPT. 612-AMR, 40 RECTOR ST., NEW YORK 6, NEW YORK hemical 
IN CANADA: ALLIED CHEMICAL CANADA, LTD., MONTREAL 
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Accept more milk shipments 
. . . recommend effective, dependable 
Lo-Bax, the chlorine bactericide that 
sanitizes cows’ teats and udders, all milk- 
ing utensils and machinery, too. Lo-Bax 
is fast and sure. Dissolves quickly, rinses 
freely without staining . . . easy and eco- 
nomical to use. For details on Lo-Bax Spe- 
cial and Lobax-W (with a wetting agent), 
write: Dept. 9355. 
Olin Mathieson, Baltimore 3, Md. 


for a low,count at low cost... Lo-BaAXx 


Chlorine Bactericides 


Q1i 
asilr 
CHEMICALS DIVISION 


LO-BAX® js a trademark 
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of Capitol Enterprises. He also holds interest in the 
Eversweet Corporation and the Barra Frozen Foods 
Company. The Eversweet Corporation is a large 
Florida manufacturer and middle west distributor 
of chilled orange juice. The dairy industry is an 
important Eversweet customer. 

Mr. McNitt goes on to say the transfer of 
ownership will strengthen the company’s position in 
the dairy and over-all food field and provide a 
broader basis for expansion and service to this 
growth industry. Plans call for expansion of all 
Bowey operations; Chicago, New York and Los 
Angeles, as well as Export. 

Messrs. D. F. and C. F. Bowey, retiring owners, 
will remain available in an advisory and consulting 
capacity. Mr. McNitt will remain president and 
chief executive officer. All operating personnel will 
be retained. Principal offices of the company will 
remain in Chicago. 

Bowey’s expanded service to the dairy industry, 
that will result from this acquisition, will be ear- 
marked with broadened marketing activities and 
strong emphasis on new quality product development. 

In 1895, the company was founded by the late 
Charles F. Bowey, Sr., who pioneered and developed 
the chocolate flavoring business. In 1931 D. F. and 
C. F. Bowey assumed ownership, establishing Dari- 
Rich as a nationally renowned trademark for the 
company’s products, and extending Bowey’s prod- 
ucts and services to the 50 states and abroad. 
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Penn Dairies Wins National Safety Award 

Penn Dairies, Inc., of Lancaster, Pennsylvania, 
won a top national award for its outstanding truck 
fleet safety record in 1960. The Lancaster dairy, 
which distributes in a seven-state area, won the first 
place plaque in the National Truck Safety Contest 
sponsored by the American Trucking Associations, 
Inc. 

The Lancaster dairy defeated Bonney Motor 
Express, Inc., of Norfolk, Va., and Standard Oil 
Co., of Kentucky, to take top honors in the miscel- 
laneous division for carriers whose fleets logged 
more than one million miles of over-the-road driving 
in 1960. 

The contest is divided into several categories 
on the basis of type of commodity hauled, the 
number of miles traveled and whether service is 
local, over-the-road or both. 


Representatives of Penn Dairies will receive 
the firm’s plaque August 17 at the safety awards ban- 
quet which concludes the annual convention in 
Detroit of the ATA Council of Safety Supervisors. 
The Council is made up of men who direct the 
safety operations of the nation’s leading trucking 
companies. 
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Frank Redmond, Superior All-Star Dairy of 
Statesville, North Carolina, was elected 
president of the All Star Dairy Association | 
last month during the Association’s annual 
meeting. Shown here are the directors of 
the Association for 1961-1962. (Left to right) 
John D. Utterback, founder; Earl Hotten- 
stein, secretary treasurer; Edward Moser; 
Richard McClellan, vice president; C. H. Wil- 
liard, Jr., Ralph Gardiner, Robert Locke, 
Cecil Lewis, Pete Davis, Mr. Redmond, and 
Carl Soldwedel. 





Dont Be 
Quart Short! 





Chanty fish NAVLK 


This colorful billboard advertising Deilwood 
Milk is an eye-stopper on one of the well- 
travelled routes in the State of New York. 
It has a light-hearted approach which lends 
to its appeal. 








FLORIDA 
ORANGE JUICER 


KEEP REFRIGERATED 
JUST SHAKE AND SERVE 
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G. B. Armstrong A. L. Thompson S. W. Heartfield, Sr. ne + lh 





Shown above are the three top planners | 


for the fall conventions of Milk Industry GUARANTEED PURITY 


Foundation, International Association of Ice 
Cream Manufacturers and Dairy Industries jeuaniee 


Supply Association, scheduled for the week ne 
of October 22-27 in Washington, D. C. ‘tenicecvoet 
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Nontat Dry Milk 





Cottage Cheese made with economical Non- 
fat Dry Milk has firm, tender, full flavored, 
uniform curd. Increased yield is a great ad- 
vantage too. Use it to fortify serum solids to 
11%, or as the sole source of serum solids. 


Nonfat Dry Milk also provides the added 
advantages of uniformity of product specially 
processed for Cottage Cheese manufacture, 
ease of handling and storage and year ’round 
availability. 


This is what Nonfat Dry Milk does—for 
your Cottage Cheese and for increasing your 
profits. 


Send for Free Bulletin 


American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 
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ADA Continues to Finance Diet-Heart 
Research Projects 

HE AMERICAN Dairy Association has renewed 
i diet-heart disease study together with 

six additional product research projects. These 
experiments will supplement projects financed by 
the National Heart Institute in the field of fat 
metabolism. 


The study will involve the relatively “saturated” 
butterfat and the relatively “unsaturated” corn oil 
as they affect the utilization of fat and its occurrence 
in the blood and body tissues. 

Included in the renewals were three studies 
on development of new products and one new milk 
“Flavor 
Chemistry of Butter,” Oregon State College, directed 
by Dr. E. A. Day and Dr. P. R. Elliker, was renewed 
for another year. New methods of flavor measure- 


ments have been worked out; cultures with four 


solids test plus two projects on flavor. 


times the normal flavor values have been produced. 


A successful four year program “Feed Flavors 
in Milk” is being successfully concluded at North 
Carolina State College under the supervision of 
Dr. L. W. Aurand. 


The University of Minnesota, beginning July 1, 
entered its fourth project year in the study of the 
quality of nonfat milk solids for use in fortifying 
milk and cream. 

Nonfat milk solids are now being added to skim 
milk, lowfat milk, buttermilk and half and half in 
many markets, and it is of utmost importance to 
the milk industry that adequate safeguards be avail- 
able to insure the best flavored products possible. 

Dr. N. S. Golding, Washington State University, 
is very active on a project nearing completion in 
respect to “Development of a New Solids Test for 
Milk.” Results will be made available to the industry. 

Extending the use of dried buttermilk by food 
manufacturing plants is another renew-project at 
the University of Wisconsin under the able direction 
of Dr. A. M. Swanson. 

Basic work on flavor problems is progressing 
in the field of buttermilk powders as related to ice 
cream making. In the year ahead ‘trials are planned 


in baked goods, confectionery and dry mixes. 
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Institute Pulisbes Dry Milk Manual 


A new manual entitled “Nonfat Dry Milk in 
the manufacture of Cultured Buttermilk, Cottage 
Cheese and Dairy Products” has just been published 
by the American Dry Milk Institute. 

This booklet is intended as a practical and 
useful guide in the utilization of nonfat dry milk in 


the production of dairy products. While most of the 
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Money-saving scoop 


One pound of Oakite “62” gives you 
12 gallons of sanitizing solution for CIP lines and 
processing equipment... 


or 24 gallons for conveyors, dryers, homogenizers, 


-.* vacuum pans... 

or 64 gallons for can washing, general maintenance 
ru cleaning 

oth 5 


No wonder Oakite Composition No. 62 is such a favorite with dairies. With 
this many-purpose detergent a clean-up man can knock off one sanitation 
job after another—quickly, at low cost. 













Versatile Start at one end of the plant cleaning your 
milk cans and tank truck interiors with versatile Oakite 
“62”. End up cleaning your filling and packaging 
machines with this same compound. Or use it in con- 
junction with Oakite Compound No. 31 for cleaning and 
descaling HTST pasteurizers. Or use it to charge Oakite 
mechanized equipment and get the most out of your 
power cleaning. 


Economical 4 little Oakite “62” goes a long way. 
On most sanitizing operations, the actual cost per gallon 
of effective cleaning solution comes to less than a penny. 
Added to this rock-bottom economy is the savings in 
cleaning time. 


FREE. Write for large, illus- 
trated guide book, “A Coordi- 
nated Sanitation Program for 
Dairies.” 
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Quick-wetting, Free-rinsing Superior wet- 
ting-out ability gives Oakite “62” outstanding speed in 
loosening milk residues for easy removal. Lime-solu- 
bilizing properties make it effective under most hard 
water conditions. Free-rinsing Oakite “62” leaves sur- 
faces in perfect condition for germicidal treatment. 


For more information on Oakite “62” and other dairy 
cleaning time-savers, call your local Oakite man or write 
for free guide book to Oakite Products, Inc., 30 Rector 
Street, New York 6, N. Y. 


ALIZED INDUSTRIAL Cigay, 


OAKITE. 
4 


M 
ATERiat 






In our 


52nd Year 


S+ METHODS: S 


Technical Service Representatives in Principal Cities of U. S$. and Conede 
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FILL-RITE'S 


RITE-CAP \— 


Builds Your Sales 


© LIFTS OFF EASIER 
© HAS MORE CLASS 
© MORE SANITARY 
© DOESN'T HIDE AD 
& COSTS NO MORE 


Rite-Cap’s notched tab eliminates undesirable metal stitch. 





e 


SE KEN 


Its use for hand-capping is growing rapidly due to greater 
customer acceptance. 2 sizes: fits 2 oz. or % oz. and 
1 oz. creamers. Uncluttered face gives your advertising 


i} message greater impact. Available G- " 


he plain or printed in one or two 


D colors. Prices and more 


details on request. 


ow» 


' 
} 
j 








=) . te c a p Made by Mfrs. of Dispenseal Machines for Filling and Capping Creamers 
' ad . 
= i . FILL-RITE CORPORATION i 


49-55 LIBERTY ST., NEWARK, N. J. 
Tel. Mitchell 2-1260 
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“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


YD 


MOLDED TO 
PRECISION STANDARDS 


QR 


DURABLE 


GLOSSY SURFACE 


Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


oy 
>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Advantages 


Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 
Self-centering 
No sticking to fittings 
Eliminate line blocks 
Help overcome line vibrations 
Long life, use over and over 
Available for 1”, 1%", 2”, 2%" and 3” fittings. 

Packed 100 to the box. Order through your dairy supply house. 
THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue «+ Cleveland 13, Ohio 
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Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished curfaces, easily cleaned 


Withstand sterilization 











text relates to detailed procedures for cottage cheese 
and cultured buttermilk, recommendations are in- 
cluded for the manufacture of cultured sour cream, 
and yogurt. 

The methods and suggestions presented in this 
manual are based on the results of practical ex- 
perience and research conducted over the years by 
the dairy industry, agricultural experiment stations, 
and other research organizations. 

Copy of the publication, No. 651, may be ob- 
tained by writing to American Dry Milk Institute, 
Inc., 221 North LaSalle Street, Chicago 1, Illinois. 
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Publisher Appoints Midwestern Rep 
Rolland W. 


Jones has been 
appointed Mid- 
Western repre- 
sentative of the 
Urner-Barry Com- 
pany of New York 
effective June 1, 
according to an 
announcement by 
John C. Taber, 
president of the 


Company. 


The 103-year- 
old firm publishes 


Rolland W. Jones 


four trade pub- 
lications: American Milk Review, a monthly; Ameri- 
can Egg and Poultry Review, a monthly; Who's 
Who in the Egg and Poultry Industries, an annual; 
and the Producers’ Price-Current, a daily. 

Mr. Jones brings to his new position experience 
as an advertising sales executive with the Chicago 
Daily News, the Minneapolis Star and Tribune, the 
Grand Rapids Press, and a business news magazine. 
He was also sales development manager of CAPA 
Color, Inc., of Chicago. 

With his wife, Ruth M. Jones, and two sons, 
Mr. Jones resides at 2226 Glenview Road, Glenview, 
Illinois. He will operate out of the firm’s Chicago 
office—Room 516, 520 No. Michigan Avenue, Chi- 
cago, Illinois. 
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LEUCOCYTE TEST 


(Continued from Page 25) 


cell count which will be fast, accurate, simple and 
low in cost. 

The Schalm test, commonly called the CMT, 
from California mastitis test, will detect white blood 
protein and, in a simple reaction, indicate those 
quarters or those cows or those samples which are 


abnormally high in cells. Care must be exercised to 
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run the test properly and interpret results correctly 
or much abnormal milk will be missed in the dilu- 
tion effects which commonly hide much of our un- 
satisfactory milk. 

The test uses a small, measured amount of milk 
mixed with a definite amount of a special relatively 
expensive reagent which can be procured commer- 
cially. The two are swirled together in a special 
paddle receptacle and the appearance of the test 
is noted. 


The amount of precipitate is related to the cell 
count, but our experience indicates that there will 
be considerable difference in the interpretation made 
by different individuals. At high dilutions of ab- 
normal milk, the interpretation of slight reactions 
becomes very important. 

Because of these weaknesses in the CMT and 
because we are interested in white cell content, we 
are now using an older technique developed by 
Whiteside in 1939 and modified by Murphy and 
Hanson the following year. This test uses commonly 
available chemicals which are very moderate in cost 
and is so simple that the apparatus can be carried in 
a small pocket. It is one of those strange events that 
a good test should have been available but over- 


looked until its true need was apparent. 


Five drops of milk are mixed with one drop of 
normal sodium hydroxide. The mixture is mixed on 
a glass plate with a stirring rod, a toothpick or a 
plastic stirrer, and the reaction is read according to 
the opacity of the mixture. 


While the correlation is not perfect, the test 
does pick up the high cell count milk of over a 
million cells almost completely and most of the in- 
dividual samples over 500,000 also react. On mixed 
milk, it is probable that well over 500,000 cells per 
ml. in the mixture is necessary to give a reaction. 
But the test is easy and is now in use experimentally 
in several plants to attempt screening out the milk 
from abnormal cows. 


Perhaps with the continuous, wise use of anti- 
biotic tests and with no lessening of our emphasis 
on physical examinations, odor determination and 
appearance, we can score higher in our attempt to 
eliminate mastitis milk. Any plant operator, field- 
man or veterinarian can now quickly demonstrate 
high cell milk with these tests. The farmer who 
wishes to detect the early stages of udder infection 
can easily be trained to use the modified Whiteside 
test and keep track of his herd quickly, accurately 
and at very moderate cost. 


The change in milk handling methods has and 
will require better tools to measure quality. The 
modified Whiteside test is such a tool, only time can 
show how effective it may be in solving our long-term 
problems. 
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It keeps my milk and other dairy products 

free from breakage by children and animals 

It is well constructed and designed, 

writes Mrs. Kenneth Gethicker, Ravison, aliaali® he ia) 
Using Muckle leather grain aluminum Bottle 

Cabinets makes a big hit with customers everywhere 
Can't rust 

discolor from weather either. Outlasts most 


will not warp or rot. Doesn't 
cabinets two or three time 
It's good public relations to 
MUCKLE BOTTLE CABINETS. Ask 


supply salesman for illustrated bull 
and low prices, or write us toda 


MANUFACTURING CO. 


Owatonna 12 Minnesota 
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HAGHe Kile 


PLASTIC JUG HANDLES 


for color + sparkle + design and unusual carrying ease 















MODELH L 
FOR 38 MM HALF-GALLON JUG 


<j MODELLG i 
FOR 45-48-51 -54-56 MM HALF-GAL JUGS 
ALL MODELS AVAILABLE 

IN 4 STOCK COLORS 

*® Brilliant RED 

*® Sparkling NATURAL 

*® Golden ORANGE 

* Sunny YELLOW 


AVAILABLE IN ANY SPECIAL COLOR WHEN 
ORDERED IN MINIMUM QUANTITIES OF 25m 


Promote greater jug sales by using 

the exciting and distinctive HAYNES 

“CARRY-RITE’ PLASTIC HANDLES 

iy a superb combination of 

“BRILLIANT SALES APPEALING 

COLORS” and “UNMATCHED 
CARRYING EASE”. 

THE HAYNES MFG. CO.  spciry sore size & FINISH. 

CLEVELAND 13, OHIO PATENT PEND 

ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
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WHEN THE PROBLEM 
CALLS FOR 
CASTERS « WHEELS 
THE BEST ANSWER 
IS INVARIABLY 


DARNELL 


Pe See er ee A EE eer 
he cee Gum Ge Ge Gu Ge Gem coe Gs Ge ee 





Over 4000 types of casters with 
various top plates, stems and fit- 
tings for any kind of application 
in MILK PLANTS. . .Rubber 
treads—soft, medium and hard— 
for smooth operation on all kinds 
of floors. Featuring Neoprene rub- 
ber treads—resistant to oxidation, 
oils and waxes and unaffected by 
most chemicals — expertly com- 
pounded in our own rubber plant. 


new! 
Send for yours 










Fully illustrated .. . 
includes drawings 
and specifications, 
complete information 


ll .. FREE! 
DARNELL CORPORATION, Lro. 


DOWNEY (Los Angeles County) CALIF. 
37-28 SIXTY-FIRST, WOODSIDE 77, L.I., N.Y. 
36 NORTH CLINTON ST., CHICAGO 6, ILL. 
1000 PEACHTREE N. E., ATLANTA, GA. 
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From the State j[Capitols 





By BETHUNE JONES 





CONNECTICUT: 


Court Says Dairy Can Sell 
Two Percent Milk 
A ruling handed down by the 
Connecticut Supreme Court held 
that a dairy has the right to mar- 
ket milk with a butterfat content 
apparently not permitted under the 
state’s milk laws. 


The high court upset a Superior 
Court decision which had upheld a 
ruling by the State Milk Regulation 
Board. 

Toll Gate Farms, Inc., Litchfield, 
had sought permission to sell a milk 
product too rich to be classified as 
skimmed milk, as defined by Con- 
necticut law, but not rich enough 
to pass for regular milk. 


Connecticut law defines skimmed 
milk as having a butterfat content 
of % percent or less and regular 
milk as having a butterfat content 
of at least 3% percent. The law 
contains no provision for the sale 
of milk products falling between 
the two extremes. 


Toll Gate Farms asked permis- 
sion to market milk with butterfat 
content of 2 percent, labeled as 
skimmed milk, but with the butter- 
fat content clearly labeled. The re- 
quest was rejected. 


The Supreme Court, however, 
said it is all right to sell 2 per- 
cent milk as long as the butterfat 
content is displayed to distinguish 
it from regular or skimmed milk. 


In the high court’s opinion, Chief 
Justice Raymond E. Baldwin said 


Court Upholds Sale of Two Percent Milk 
“Local Option’ Control Bill Voted Down 
Illinois Rejects Price-Fixing Measure 


Misdemeanor to Sell Unclean Milk 


the legislature, when it enacted the 
milk law in 1957, may have in- 
tended to prohibit the sale of milk 
with butterfat content of less than 
3% percent but more than % per- 
cent by leaving such milk un- 


defined. 


“However, intent as a state of 
mind of the members of a legis- 
lative body is not conclusive, even 
where it can be ascertained,” the 
court said. “It is the intent ex- 
pressed in appropriate language in 
the legislation which controls.” 


OREGON: 
Give Approval to Stop-Gap 
Producer Measure 
A bill to permit the State Agri- 
culture Department to set emer- 
gency milk price controls at the 
producer level was given final pas- 
sage by the Oregon legislature and 
sent to the governor for signature. 


Intended to prevent price wars, 
the bill provides for a distributors’ 
pool at the start, but would permit 
a referendum of producers to de- 
termine whether they wanted to 
form a marketing pool. 


Under the measure, the depart- 
ment will set minimum prices based 
on cost of production, purchasing 
power of consumers, price of milk 
used in milk products, and the 
available supply for human con- 
sumption. 

The bill was described as a stop- 
gap measure to fill the interim be- 
fore a federal milk marketing order 
can be obtained to achieve the 
same results. 
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MASSACHUSETTS: 


Senate Kills Proposal to 

Fix Minimum Retail Price 

A bill which would have given 

the State Milk Control Commission 

power to fix the minimum retail 

price of milk in case of an emer- 

gency was killed by the Massa- 
chusetts Senate. 


FLORIDA: 


Legislature Votes Against 
Local Option Control Bill 
A bill which would have per- 
mitted distributors to petition the 
State Milk Commission in and out 
of an area was defeated by the 
Florida House of Representatives. 
Opponents attacked the measure 
as a new means of extending retail 
milk price controls to areas not now 
regulated. 


Sought by the milk commission, 
the bill would have given distribu- 
tors the same power now held by 
dairy farmers to invoke the agency's 
powers in a milkshed. Once in, the 
commission could fix prices at any 
level of the industry. 


ILLINOIS: 
Upper House Rejects Measure 
Setting Up Price Fixing 
Defeated by the Illinois Senate 
that said 
would have set up a state-controlled 


was a bill opponents 
price-fixing mechanism in the dairy 
industry. 

Senator Dwight P. Friedrich of 
Centralia, sponsor of the bill, said 
it would be a protection for smaller 
dairies against competition by “the 
giants.” 

He said that big St. Louis dairies 
invade southern Illinois communi- 
ties, sell at below cost and drive 
smaller firms out of business. 

The rejected bill 
made it an offense to sell milk at 
less than cost. 


would have 


It would have cre- 
ated a state agency to regulate all 
sales and license dairies, and sus- 
pend licenses for offenses. 


OKLAHOMA: 


Governor Signs Law Making It 
Illegal to Sell Dirty Milk 
Governor Edmondson signed into 
Oklahoma law a bill making it a 
misdemeanor to sell, import for sale 
or possess with intent to sell milk 
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VERLEY’S ((0)(l0)1 1." 
COTTAGE CHEESE 


COAGULATOR 


add a touch of alin)... 
to your operation! 


“Gives Twenty Carat Performance” 


Assure your profit picture . . . Verley’s famous 
Golden Cottage Cheese Coagulator, designed to 
uniformly give your cottage cheese finer flavor 
. . . 80 good tasting, so good looking . . . naturally 
appealing with large tender curds and excellent 
keeping qualities. You'll get good solid sets every 
time, because the Golden Cottage Cheese Coagu- 
lator goes to work before the milk reaches the 
high acidity of bacteria souring. 

For larger yields of better cottage cheese and a 


lower cost operation. . . check first with Verley! 


_ \ f 
A 


‘a 
~ 


safeguard your operation with 


VERLEY CULTURE KIT 21 
 ALAVOR [ KONTROL UARANTEE 


Pure select culture assures fine flavor, increased yields 

and uniformity . . . ideal for all your Culture Products! 
Verley Culture Kits are packed to guarantee maximum 
protection from all types of contamination plus contin- 
uous and pure propagation for a full two weeks. Kit 
contains 14 uniform, accurately weighed envelopes for 
14 transfers. Order your first Kit . . . $5.95 F.0.B. 


DISTRIBUTED NATIONALLY BY CREAMERY PACKAGE MFG. CO. 









PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1018 S. Wabash Avenue, Chicago 5, Illinois 
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which contains dirt, filth, oil or 
other foreign matter. The measure 
was listed as SB 116. 


MAINE: 
Bill to Raise Farmers’ Share 
of Promotion Fund Dies 
A bill to increase from 2 to 2% 
cents per hundredweight a tax im- 
posed on Maine milk producers for 
promotional purposes died in a 
state legislative conference com- 


MARYLAND: 


Steps Taken to Avoid Ice 
Cream, Ice Milk Confusion 
Steps were taken by officials of 
the Maryland State Health Depart- 
ment in efforts to prevent the con- 
fusion of ice cream with ice milk. 
C. S. Brinsfield, chief of the de- 
partment’s Food Control Division, 
said manufacturers were voluntar- 
ily submitting for review labels 


mittee. 


that must be used on packages and 








NONFAT DRY MILK 


“Better dry milk at lower cost 
was the right answer for us.” 


. .. Percy W. Dake, muTuAL DAIRY PRODUCTS, SARATOGA SPRINGS, N.Y. 


@ NO STEAM...NO WATER 
..-NO WATER DISPOSAL 
PROBLEM 


@ PUSHBUTTON OPERATION 
... ONE MAN CONTROLS 
ENTIRE PROCESS 


@ IN-PLACE 
CLEANING 


@ MAXIMUM WHEY-PROTEIN 
NITROGEN VALUES 


@ CONTINUOUS PRODUCTION 
...NO STICKAGE OR 
BURN-ON EVEN AT 
LOW TEMPERATURES 


@ LOWEST POSSIBLE 
PRODUCTION COST 
PER POUND 
OF DRY PRODUCT 





Vapor Chamber of Mojonnier Lo-Temp Process System 


in plant of Mutual Dairy Products, Saratoga Springs, N.Y. 


Thorough study and comparison of all 
concentrating and drying equipment 
available, convinced Mutual Dairy 
Products beyond any doubt that the 
Mojonnier Lo-Temp Process was the 
right answer to their surplus problem. 
As other leading dairies found, Mu- 
tual’s Lo-Temp nonfat dry milk and 
dry buttermilk has greater yield, finer 
flavor, perfect uniformity and better 


Production 900 Ibs/hr. 


mixing results on cottage cheese, but- 
termilk, chocolate milk, ice cream and 
other “specials”. Lowest labor costs, 
too, since only one man operates the 
entire process from a central push- 
button control panel. 


Get the full story of the highly profit- 
able experiences of dairy leaders with 
the Mojonnier Lo-Temp Process. 


Full details in Bulletin 372-18. Write for your copy today. 
MOJONNIER BROS. CO., 4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS 





(QUALITY ENGINEERED FOR ECONOMY 





LO-TEMP PROCESS SYSTEM 


(HEAT PUMP PRINCIPLE) 
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dispensers of ice milk. “The major- 
ity of the industry will be ready,” 
he said. 

Sale of ice milk was authorized 
in Maryland by 1961 session of the 
state legislature. Such sales here- 
tofore were forbidden in Maryland. 

Ice milk contains less butterfat 
It can be sold in 
half-gallon packages or 


than ice cream. 
less, but 
may not be dipped into a cone 
from a bulk container, Mr. Brins- 
field said. It may, however, be 
drawn from a freezer, such as those 
used on mobile units dispensing 
soft ice cream, providing a sign 
with three-inch-high letters clearly 
labels the product as ice milk. 


The seller also must take down 
all ice cream signs if he plans to 
stop selling ice cream. Mr. Brins- 
field said some establishments sell- 
ing both products “could cause us 
trouble, but we'll wait and see.” 


MICHIGAN: 


Legislature Reverses Itself 
Snuffs Out Control Bill 
After it had been given final state 
legislative passage and sent to the 
governor, a bill to peg the minimum 
retail price of milk at 8 percent 
above cost was recalled and killed 
by the Michigan House. 


The last-minute switch on the bill 
came after Governor Swainson and 
House Democrats changed their 
stand on the measure, which orig- 
inally had been a party platform 


bill. 


Advocates had said the bill was 
needed to protect farmers and small 
dairy operators from the loss-leader 
practices of grocery chains which 
sell milk at less than cost to attract 
customers. 


The measure would have pro- 
hibited milk.suppliers from selling 
to competing retailers at hidden 
discounts, and would have made it 
an unfair trade practice to sell 
milk at retail at less than the whole- 
sale cost plus an 8 percent markup. 


Milk handlers at all levels would 
have been required to post their 
price schedules with the State Ag- 
riculture The bill 
would have applied to such other 
dairy products as cheese and ice 
cream as well as milk. 


Department. 
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r- The bill would have imposed a 2°? ©eF® et ee e 
s tax of 1 percent per hundred- e e bd e 
weight on milk at the dealer level ° = 
od to finance administration of the re- bd : re E*.# bd 
he jected act. This was expected to |® . e 
e- have yielded $300,000, while the * as the day it 
act w ave cost only an esti- ° 
d. uct would have cost y a ‘ was churned! 
‘at mated $200,000 to administer. e 
a * 
' The ae . _— oe . 
in The measure _also would have Ceeoeeee®® 
ut created a new division in the State 
ne Agriculture Department and a nine- 
\s- member council of dairy industry 
be representatives. 
se 
NORTH DAKOTA: 
1g ] . . . F ‘ 
ts Commercial Buyers of Milk When you can make that statement you : 
ay Must be Covered by Bond | have really won consumer acceptance and 
; A new law enacted by the recent | You can do this by merely wrapping your 
7 : ‘ s : P ij 
1961 session of the North Dakota | butter in West Carrollton Genuine Vegetable ly 
_ legislature requires all commercial Parchment. 
to ies -_ oe . , : : 
“3 buyers of milk and cream to be Why take a chance with the FRESHNESS 
I ; covered by a bond equal to the of your product by using an inferior wrapper. 
, average weekly purchases made in 7 . ; / 
us the preceding year. West Carrollton Genuine Vegetable Parch- 7 \ ‘3 
8.” The | I f 1 by th ment has GREAT WET STRENGTH, GREASE A “ “<i 
ie law will be enforced by the cromnuenin ih, annie * mn 
; sl : RESISTANCE—it’s TASTELESS and ODORLESS. ‘2 
state dairy commissioner, who also | ce aN . ‘ae 
will be empowered to demand a There are no resins in Vegetable Parchment— “\ ‘ 
elf nothing to impart an off-flavor. Tis RS 
Bill : . , 
Why not send for samples and full details. 
ate 
the 
am 
ent 
led 
bill easton 
ttt 
und 
\eir 
ia ——_ 
rig- , 
vl West Carrollton Parchment Company - West Carrollton 49, Ohio - P.O. Box 98 
Ps SALES OFFICES: 
wes = New York 13, 99 Hudson St. + Chicago 6, 400 W. Madison St. 
We stig, 
nal =Bi3s Arlington 74, Mass., 24 Littlejohn St. 
an To make a 6% mix | take 
ch five gallon of 4% mix then 
ract | put in five gallon of 2% West Carrollton Serving 
milk, the way | figure 4 and the Food Industry 
i 11 . > 
,rO- 2is6!! since 1896 
ling Parchment 
den | eae i 
e it larger bond if, in his opinion, the eeeseeeevskeeeseeaeesvtetert e 
‘ell average weekly purchase figure is 
se Leseate the ; ‘ Id | . e Autoclave Parchment Ice Cream Meat Wrappers Sausage Wrappers e 
ole- ower than it should be. Bacon Wrappers Brick Wrappers Milk Can Gaskets Sliced Cheese 
° ie . j Insulating Parchment i. ; interleaving Parchment 
up. Bills failing of enactment during ° mene net oe for Electrical Industry peers gy Special Parchments ” 
r . ‘ utter Box Li . irc 
the North Dakota session included © Interieaving Parchment for Frozen Foods ° 
yuld ; Butter Wrappers for Butter Patties Parchment | Tamale Wrappers 
proposals which would have Duplicating Masters : 
; Cake Decorators 
heir ? P * Lard Carton Liners Parchmentized Kraft Tri-Wrap & Duo-Wrap e 
4 created a state milk price control Celery Wrappers Leena bin Ghnek Ohta cedies testi for Smoked Meats 
Ag- eRe , A Giblet Wrappers sidlascsaalas Vegetable Crate Liners © 
»oard; changed licensing require- ® . 
bill ; & ; 6 1 ° Greeting Card meee Paper Poultry Wrappers Vegetable Shortening 
ments for ice milk sellers; raised . Parchment Margarine Wrappers Release Parchment Carton Liners = 
mer the license fee for selling oleo; and Silicone * Mycoban © Quilon & Dry Waxed Parchment 
Ice assessed 25 cents per cow for bru- | ® Clean Food Paper—Interfolded and Wall Pocket Cartons e 
cellosis eradication. eeeee7#ees#e#tkeetrteteteeterteet @ 
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Gross Blend Prices at 3.5 Per Cent Fat Test in Federal 







































































1959 

I FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. OcT. NOV. i 
I i sin sue 4.78 494 4.53 4.08 3.82 3.76 4.41 4.81 5.10 5.18 5.26 5.15 
So. East New England... 6.00 5.97 5.61 5.30 5.06 5.08 5.82 6.13 6.27 6.22 6.10 5.97 
Springfield 0 5662 5.74 5.40 5.06 4.72 475 5.44 5.70 6.30 6.34 6.24 6.18 
snes csisacacaias 5.76 5.99 5.55 5.12 491 4.78 5.46 5.78 6.30 6.35 6.20 6.20 
ese oat «4.83 4.92 5.92 6.09 5.57 6.37 6.28 6.15 
*New York -N. J. . 464 454 4.28 4.00 3.74 3.75 431 469 4.89 5.03 5.04 4.80 
{Buffalo os 4.61 4.57 4.41 4.25 4.06 401 4.74 5.31 5.21 5.36 5.37 4.85 
 ipeaecennenremnnatoon 4.70 460 4.41 4.30 3.95 4.01 4.96 5.18 5.36 5.43 5.35 4.91 
Philadelphia . 4.97 489 4.76 4.57 4.46 4.52 4.86 487 5.02 5.29 5.29 5.22 
Akron oti 432 403 3.94 3.91 3.81 3.85 3.98 4.37 4.47 4.46 4.48 4.40 
oa 4.26 3.99 3.93 3.85 3.77 3.78 3.92 4.37 4.47 4.46 4.48 4.40 
Cincinnati vo 4.26 4.24 4.22 3.72 3.48 3.50 3.80 4.06 475 4.97 4.84 4.91 
edi fs ies ni 4.34 4.34 4.28 3.81 3.58 3.62 3.76 4.37 4.88 5.58 5.59 5.15 
Toledo osu 4.48 4.14 400 3.94 3.83 3.85 4.04 4.50 4.73 4.70 4.68 4.62 
Fort Wayne .. 3.80 3.89 3.69 3.37 3.31 3.29 3.56 3.74 4.08 4.50 4.57 4.24 
South Bond o.oo... 4.06 4.02 3.83 3.78 3.59 3.62 3.86 4.03 4.17 4.23 4.27 4.13, 
FCRICAGO eects 3.33 3.32 3.22 3.20 3.16 3.16 3.29 3.50 3.60 3.64 3.67 3.49 
Quad Cities oe, 3.64 3.61 3.46 3.41 3.30 3.30 3.48 3.67 3.83 3.93 4.02 3.74 
Detroit PRETO wu 3.92 3.61 3.55 3.46 3.40 3.38 3.47 3.85 3.92 3.98 4.05 3.99 
Milwaukee . coe 953 3,52 3.34 3.31 3.26 3.26 3.45 3.66 3.75 3.85 3.88 3.69 
_Duluth - Superior wu. 3.67 3.56 3.49 3.47 3.12 3.11 3.25 3.68 3.84 4.31 4.29 4.22 
Minneapolis-St. Paul ............ 3.49 3.45 3.42 3.43 3.37 3.36 3.70 3.80 3.98 4.02 3.95 3.72 
Cedar Rapids - lowa City... 3.77 3.77 3.58 3.50 3.41 3.39 3.59 3.82 3.88 3.96 3.99 3.87 
See 3.89 3.84 3.66 3.64 3.48 3.46 3.65 3.93 4.19 4.31 4.33 4.14 
\ ee 4.27 4.29 4.27 3.88 3.69 3.71 3.76 3.99 4.03 4.04 4.00 4.08 
St LOUIS ices 4.29 4.21 4.11 3.69 3.55 3.57 3.84 3.98 4.43 4.61 4.53 4.29 
Omaha -Lincoln-C.B........... 4.37 4.32 4.25 3.88 3.78 3.80 4.21 4.36 4.71 4.79 469 4.15, 
Wichita y PRINS 446 441 4.27 4.16 4.04 4.05 4.05 3.96 4.08 4.17 4.13 4.24 
Wilmington, Del. .................... 5.23 5.17 5.10 4.90 4.68 4.81 5.22 5.23 5.29 5.54 5.45 5.46 
Washington, D. C.” CSB 71 4491 5.10 5.01 4.98 
Tri-State, Ky.- Ohio, W. Va... 4.89 4.42 4.49 4.02 3.77 3.82 3.93 4.45 5.20 5.28 5.27 5.07. 
Wheeling 0 eeeseeee 4.61 4.24 4.23 4.18 3.87 3.88 4.02 4.50 449 4.53 4.52 4.59 
So. East Florida .. 643 649 6.31 6.24 6.17 6.19 6.35 6.42 647 6.50 6.29 6.25 
Louisville Siekassaleiiaeth 414 4.08 3.97 3.46 3.35 3.42 3.54 3.87 4.50 4.73 4.71 4.67. 
Knoxville ieee 4.46 4.36 4.37 4.19 4.18 4.75 4.22 4.19 4.36 4.47 4.42 4.39 
Memphis ltt 471 460 4.36 4.20 4.19 4.22 4.60 4.87 5.09 5.26 4.84 4.88 
Nashville couse 4.39 408 4.30 3.88 3.82 3.83 3.91 3.89 4.35 4.54 4.47 4.53 
Mississippi Gulf _ coe 521 5.17 465 448 446 4.63 4.74 5.12 5.23 5.53 5.35 5.38 
*New Orleans 0. 5.02 4.84 4.56 4.52 4.41 4.38 455 4.76 5.05 5.17 4.97 5.09 
Oklahoma Met. Area............._ 4.52 4.49 4.51 4.18 3.94 3.95 4.29 4.27 4.23 4.42 4.40 4.49 
*Austin - Waco. 5.66 5.56 5.34 5.26 5.10 5.10 5.29 5.16 5.17 5.49 5.57 5.65 
Corpus Christi oo. 5.87 5.68 5.41 5.31 5.23 5.08 5.38 5.50 5.40 5.27 5.71 5.79 
North Texas eit 485 473 4.43 4.26 4.10 4.14 431 4.36 4.51 4.78 483 4.89 
San Antonio oo... we 5.66 5.68 5.22 5.06 4.98 494 5.25 5.25 5.22 5.43 5.53 5.48 
Colorado Springs - Pueblo 5.07 5.01 4.80 4.70 4.53 462 4.71 477 4.85 5.11 5.07 5.05 
Central Arizona oo... 5.30 5.21 5.24 5.26 5.15 5.58 5.15 4.96 5.06 5.02 4.84 4.84 
2 eee 4.08 414 4.05 3.93 3.77 4.28 3.83 3.93 4.01 4.03 4.16 4.15, 
Inland ne ory 3 4.48 4.41 4.20 473 — 4.28 4.42, 4.53 4.54 4.61 4.57 


*Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
tState-controlled market, not under Federal Order. 
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‘al | Order Markets, F.O.B. Market or Other Indicated Points 
1960 1961 

| a FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. Oct. NOV. Le \ FEB. MAR. APR. 
15 4.93 4.88 4.49 4.02 3.83 3.80 435 4.72 491 4.91 4.98 4.96 4.74 4.67 4.33 3.96 
97 5.78 5.81 5.75 5.06 4.84 5.01 5.68 5.95 6.12 6.05 6.05 5.86 5.63 5.69 5.48 5.10 
18 “5.90 5.91 5.58 5.02 4.80 4.90 5.34 5.54 5.84 5.80 5.86 5.81 5.57 5.57 5.26 4.83 
20 6.00 5.98 5.82 5.16 4.93 4.98 5.53 5.67 6.12 5.99 6.05 5.93 5.68 5.71 5.41 4.99 
15 5.85 5.81 5.62 495 4.76 4.94 5.74 5.91 6.16 5.94 5.96 5.88 5.61 5.58 5.34 480 _ 
80 4.56 4.38 4.15 3.86 3.64 3.72 4.07 4.41 4.64 5.03 4.85 4.66 4.40 4.27 4.07 3.91 
85 “4.41 4.37 4.33 4.01 3.84 3.83 4.39 4.87 4.95 5.06 5.02 4.55 4.35 4.28 4.20 4.01 
91 “4.64 458 4.48 4.25 3.96 4.10 484 5.01 5.24 5.34 5.30 481 4.65 4.56 444 4.29 
22, 4.82 4.75 4.71 4.47 4.35 448 4.96 4.96 5.15 5.18 5.22 5.21 4.91 4.87 4.80 4.60 
40 4.24 4.26 4.23 3.85 3.71 3.77 3.96 4.23... 452 4.65 4.65 4.51 4.32 4.27 3.96 
40 4.24 4.26 4.23 3.85 3.71 3.77 4.06 4.30 4.41 4.52 4.65 4.65 4.51 4.32 4.27 3.96 
91 4.37 4.24 4.17 3.69 3.47 3.51 3.64 3.93 459 464 4.84 486 4.43 4.42 4.19 3.79 
1.15 4.46 4.28 4.24 3.63 3.44 3.53 3.63 4.21 4.77 4.84 4.94 4.79 4.49 4.44 4.20 3.79 
1.62 ‘447 4.16 4.09 4.01 3.90 3.95 4.26 4.56 4.79 4.79 4.85 4.81 4.65 4.17 4.08 4.05 
1.24 3.84 3.75 3.76 3.45 3.39 3.54 3.91 4.20 4.20 4.15 4.24 4.16 3.79 3.74 3.76 3.85 
1.13 3.96 3.95 3.78 3.72 3.59 3.63 4.11 4.22 4.25 4.28 4.51 4.34 4.26 4.26 3.94 3.91 
3.49 3.41 3.40 3.30 3.28 3.20 3.23 3.68 3.85 3.88 3.65 3.75 3.64 3.60 3.59 3.41 3.45 
3.74 (3.72 3.68 3.54 3.48 3.34 3.36 3.81... 4.06 4.27 4.16 4.06 3.97 3.70 3.67 
3.99 3.95 3.97 3.93 3.86 3.76 3.77 4.18 433 43 443 4.54 445 4.43 3.95 3.85 3.74 
3.69 3.66 3.64 3.47 3.44 3.35 3.38 4.03 4.09 4.18 3.94 4.07 3.97 3.92 3.89 3.59 3.56 
1.22 3.85 3.62 3.31 3.27 3.22 3.18 3.54 3.80 3.82 3.81 3.78 3.62 3.60 3.58 3.46 3.49 
3.72 3.60 3.54 3.51 3.48 3.42 3.39 3.70 3.84 4.00 3.99 4.04 3.84 3.83 3.80 3.66 3.71 
3.87 3.84 3.81 3.66 3.58 3.45 3.41 3.60 3.81 3.97 4.05 4.17 4.07 4.02 4.04 3.63 3.64 
4.14 4.05 3.99 3.83 3.81 3.74 3.66 4.03 4.09 4.41 4.39 452 436 4.30 4.23 3.97 3.93 
4.08 4.12 4.17 4.20 3.84 3.70 3.73 4.01_ 410 4.15 4.24 432 4.32 4.29 414 3.86 _ 
4.29 ‘415 4.07 3.98 3.59 3.40 3.45 3.58 3.94 4.15 4.43 4.60 4.47 4.24 4.17 3.98 3.82 
4.15 (440 4.39 4.43 4.07 3.86 3.87 4.34 4.35 4.78 4.69 4.74 4.50 4.55 449 436 3.96 
4.24 4.20 4.26 4.28 4.11 3.99 3.99 3.96 3.94 4.15 4.20 4.28 4.48 4.44 4.37 4.22 4.15 
5.46 5.00 5.02 5.02 4.81 4.73 4.87 5.20 5.22 5.34 5.50 5.44 5.39 5.09 5.12 5.06 475 
4.98 (486 4.86 455 443 4.21 4.33 4.80 4.87 5.04 4.79 4.90 487 4.78 4.74 4.42 4.33 
5.07 (482 441 4.09 3.97 3.77 3.89 3.95 4.67 5.16 5.31 5.36 5.15 5.00 4.79 4.16 4.08 
4.59 (449 4.54 448 4.07 3.84 3.83 3.97 444 4.59 4.69 490 5.04 5.03 495 4.67 4.28 
6.25 (6.16 6.27 6.29 6.30 6.22 6.21 6.18 6.14 6.24 6.07 5.92 5.73 5.72 5.96 5.92 5.86 
4.67 ‘418 4.12 4.29 3.70 3.41 3.49 3.60 4.00 467 4.95 5.14 5.05 4.50 444 4.14 3.62 
4.39 (4.29 4.19 4.27 4.13 4.00 4.03 4.54 468 486 4.35 4.47 460 4.70 4.56 4.30 4.14 
4.88 482 4.78 4.84 480 441 4.41 4.61 495 477 5.06 5.26 5.27 5.20 5.20 4.88 4.86 
4.53 (445 = 4.14 4.09 3.91 3.74 3.81 463 435 456 463 465 4.33 4.08 3.97 
5.38 5.42 5.62 5.31 5.10 4.59 445 4.46 4.62 5.10 5.06 5.34 5.06 5.32 5.50 5.26 5.25 
5.09 496 5.16 5.03 4.69 4.74 475 5.00 5.10 4.95 5.10 5.19 5.12 5.24 5.26 476 446 
4.49 (464 468 4.74 420 3.95 3.99 434 4.38 457 4.41 4.48 469 4.70 4.70 4.42 4.02 
5.65. 5.64 5.70 5.52 5.29 5.16 5.18 5.39 5.46 5.70 5.76 5.77 5.86 6.00 5.96 5.30 5.14 
5.79 5.76 5.89 5.59 5.60 5.47 5.44 5.73 5.88 5.96 6.12 6.18 6.17 6.15 604 5.36 5.32 
4.89 4.97 4.93 4.79 4.45 4.29 4.37 4.57 462 479 481 492 499 5.13 5.05 4.52 4.33 
5.48 5.48 5.47 5.24 4.97 4.92 5.07 5.36 5.44 5.54 5.62 5.64 5.50 5.64 5.58 490 486 
5.05 499 494 4.83 4.64 4.30 4.24 4.66 481 4.80 4.97 5.10 5.19 5.10 5.01 4.74 4.59 : 
4.84 488 4.96 4.97 5.15 5.10 5.12 5.17 5.13 5.35 5.55 5.59 5.57 5.55 5.34 5.20 
415_ ‘A412 4.10 4.08 3.92 3.76 3.77 402 4.14 415 403 417 420 428 4.24 4.10 4.04 
4.57 445 4.51 4.56 4.53 4.25 4.23 4.34 450 462 4.63 474 4.72 465 471 464 454 

This chart will appear each month. The next month's figure will be added with each issue. 
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Court Gives Jug Discount 
Approval in Pennsylvania 


FFIRMING an order by the 
A Pennsylvania Milk Control 

Commission, the Dauphin 
County Court in Harrisburg upheld 
establishment of a discount rate for 
sales of milk in gallon jugs in the 
Philadelphia area. 


The opinion, written by 
dent Judge William H. 


Presi- 


Neely, 


stemmed from 18 appeals filed by 
milk dealers, retailers and the city 
of Philadelphia. 

The court upheld the discount 
price for affirmed the 
differential 


gallons and 
elimination of a price 
for Vitamin D fortified milk and 
chocolate-flavored milk. Thus, the 


price of regular milk, Vitamin D 





C caneaniatieectiionene 


Seat oe Pere ae Sat aeagees Be yrovent pany 


In Canada: 


EASY TO CLEAN AND KEEP CLEAN . 





.. NEW 


Cail’ CASTER 


. designed to the exacting specifications of the Bakery 


ROLE LT 


accumulation of dirt or other foreign 


"Industry Sanitation Standards C ommittee— 








Grease sealed throughout 
to protect the swivel and wheel 


bearings from wet floor conditions or 
the effects of steam or hot water 


cleaning. Pressure grease fittings 
prevent entrance of moisture, 
dirt, lint, etc. Long wearing 
‘‘neoprene’”’ wheel resists oil, 
grease, and fatty acids. Easy to 


clean, with wide wheel clearances. 


Designed for 200# (per caster) 
load area. Top plate is standard 
4” x 4” with 3” x 3” hole spacing. 


Jarvis 


7 
Vo 






4" Clearance between top of fork and 
wheel tread—also between side of fork 
and side of wheel. 


Long-wearing neoprene wheel resists oil, 
grease, fatty acids, etc. 


Grease sealed to protect swivel and 
wheel bearings from steam, water or 
other foreign substances. 


’ Pressure grease fittings prevent entrance 
of steam or hot water. 


ad meeting surfaces 90° or greater. 
‘il all 


tal. ai i inl lean cians 


Sales Representatives in 
Leading Cities Throughout 
the Country 


Sold Through 
Quality Dealers 





PALMER, MASSACHUSETTS 


DIVISION OF UNITED SERVICE EQUIPMENT CO., INC. 
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Jarvis & Jarvis of Canada, 


1744 William St., Montreal, 


Que. 





and chocolate milk will be the 


same. 

Also affirmed by the court was 
a lower price for milk sold to 
schools for consumption by  stu- 


dents. 
The court overruled the com 
mission on only one point. That 


was the matter of pricing for half- 
gallon containers. The commission 
had ruled that there be no differ- 
ence in price for glass half-gallons 
delivered to the home or 
in the store. 


bought 
A three-cent differen- 
tial was set for paper half-gallon 
containers delivered to homes. 


In its opinion, the court said 
there should be a differential of 
three cents, the higher price for 
home delivery, on both glass and 
paper containers. However, it ruled 
the price of milk should be the 
same whether the container is glass 
or paper. 


The price schedule for half-gal- 
lons thus will be 45 cents in the 
store and 48 cents when delivered 
to the door, whether in glass or in 
paper containers. 

The gallon price will be 88 cents 
in the store, 91 
There will be 
paper containers and a 35-cent de- 
posit on jugs will be permitted. 


at home. 
no gallon sales in 


cents 


Quart prices will remain the 
same, 26 cents when delivered at 
and 24% cents when bought 
at the store. 


home 


Hailing the decision as a victory 
for the people, State Attorney Gen- 
eral Anne X. Alpern said the com- 
mission would write a new order, 
conforming to the half-gallon rul- 
ings, and that the prices would be- 
come effective as the 


as soon new 


order was written. 


The city of Philadelphia had ap- 
pealed the commission order be- 
cause it failed to allow competitive 
bidding on milk bought for muni- 
cipal institutions. 


While the order affects only 
Philadelphia and its suburban area, 
the move was expected to lead to 
eventual statewide discount retail 
prices for milk in gallon jugs. 


The petition was filed originally 
by Country Maid Dairies, which 
asked the lower prices for gallons. 
It limits its processing to such sales. 
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USDA OFFERS GUIDE TO 
CHEESE BUYING 

A “Cheese Buying Guide for 
Consumers,” released by the U. S. 
Department of Agriculture, offers 
information for menu planners and 
shoppers on the major cheese 
varieties. 


The bulletin—compact yet com- 
prehensive—is intended for use by 
consumers who want to become 
more familiar with the wide cheese 
assortments now available in retail 
markets, and to guide them in 
making the best selections for their 
own special needs. 


Prepared by marketing specialists 
in the Dairy Division of USDA’s 
Agricultural Marketing Service, it 
presents information often re- 
quested about natural cheeses, pas- 
teurized process cheeses, and re- 
lated products. 


The section of the booklet 
devoted to natural cheese gives 
facts about its history and manu- 
facture, and information on how 
to care for it in the home, its uses, 
and what the ripening classifications 
mean. An added convenience fea- 
ture is a group of charts listing 
characteristics of some popular 
varieties. 

Another part of the pamphlet 
covering pasteurized process cheese 
and related products briefly de- 
scribes and points out the major 
differences between pasteurized 
process cheese, pasteurized process 
cheese food, pasteurized process 
cheese spread, coldpack cheese, and 
coldpack cheese food. 


The bulletin also offers a section 
on “Buying Cheese—What to Look 
For.” This describes the labeling 
used on retail packages of cheese, 
and tells what to look for on the 
label. 


Single copies of the new “Cheese 
Buying Guide for Consumers,” 
Marketing Bulletin 17, are avail- 
able free from the Office of In- 
formation, U. S. Department of 
Agriculture, Washington 25, D. C. 





REPRINTS OF ARTICLES 


appearing in the American 
Milk Review may be or- 
dered in bulk (quantities of 
500 and over) at reason- 
able cost. Write for details. 














July, 1961 


GET THE INSIDE STORY! 





HOW YOU CAN REDUCE OVERHEAD WITH 
JABSCO PUREFLO, SANITARY PUMPS 


Food and dairy processors enjoy substantial reductions in 
initial cost, cleaning time and maintenance expense with 
the newly expanded line of Jabsco Stainless Steel Pumps. 
With only one moving part —a single, resilient impeller — 
Jabsco Pureflo Pumps are available in four basic capacities 
— 10, 25, 50 and 100 GPM — to provide the proper flow for 
practically any product transfer job. Pureflo Pumps are 
designed as close-coupled motor pump units or pedestal 
mounted ball bearing pumps, and are available with standard 
impellers or special high pressure impellers for higher head 
applications. The flexible impeller is non-toxic, tasteless and 
odorless, while parts in product contact are stainless steel, 
precision machined, passivated and highly polished. Sanitary 
Acme Thread ports in all models; 10 and 25 GPM units also 
available with Clean-In-Place ports. Get the cost-reducing 
story from any of the over 1000 Jabsco distributors in the 
U.S. and foreign countries. 

Write for illustrated brochure and technical information. 


Instantly self-priming 
Clean, sanitary design 
Compact and portable 
Pumps either direction 
Highly adaptable 

No foaming or churning 





Typical Pureflo Motor Pump Unit 


1485 Dale Way, Costa Mesa, California 
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Darisonometer Tests Both Fat 
And Solids at the Same Time 


NEW instrument that will 
simultaneously test milk for 
fat c the 


Fitzgerald, Chesapeake Instrument 
Corp., demonstrated the new de- 
vice for some 1,800 research and 


butterfat content and 


percentage of non-fat solids has industry people attending the an- 
been unveiled to the dairy industry. nual meetings of the American 

University of Wisconsin dairy Dairy Science Assn. on the Uni- 
scientist W. C. Winder and J. W. versity of Wisconsin campus. The 










JW! 
N STRONGER! 
NEW 
ERICKSON MILK CASE 
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NEW — MS-1685 


Three stage"’ side panel in 
dentures for extra strength 


It’s a Pillar of Strength! 


Erickson has done it again. There’s even more strength 
now engineered into the new Erickson Milk Case — 
+MS-1685. New4 side 3 panel construction assures even 
greater sturdiness...even longer service. Trade name 
and location embossed on the ‘‘two stage’’ indentures of 
the side panels... plus the added strength of the hand 
holds makes the new Erickson Milk Case a pillar of 
strength. @ Naturally, Erickson’s new MS-1685 retains 
the same one-piece bottom construction and smooth 
inside walls of the popular MS-1683 which prevent carton 
fracture... reduces the chance of leakers. ™& See the 
new strength in the Erickson Milk Case for yourself. An 
Erickson representative will be glad to show it to you. 
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AND ON TOP OF IT ALL, 
ERICKSON 


MILK CASES COST 
LESS TO BUY 


C.E.ERICKSON 
CO.,INC. 


1440 Walnut Street 
Des Moines 7, lowa 
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device was 

Fitzgerald, 
Ringo, 
tories. 


invented by Messrs. 
Winder, and G. R. 
Argonne National Labora- 


The inventors call their instru- 
ment the Darisonometer. It meas- 
ures the fat and solids content of 
milk by means of electronics and 
ultrasonics—sound waves of ex- 
tremely high frequency, higher than 
humans can hear. 


Basically, it works on the prin- 
ciple that sound waves move at 
different speeds through material 
of differing composition — for in- 
stance, faster through solids than 
through liquids. The Darisonometer 
measures the speed or velocity at 
which the sound waves move 
through the milk to be tested. The 
velocity is converted to percentage 
of solids-not-fat and percentage of 
butterfat and is recorded on dials 
in these two figures. 


Here’s how the machine works: 


First, the milk sample to be 
tested is warmed to exactly 122° F. 
Then part of the sample of warm 
milk is placed in a test cell which 
is kept at 122° F. Another part of 
the same sample is placed in a 
second test cell held at a 
temperature — 
Both containers 
nected by electric 
Darisonometer. 


lower 
around 57 degrees. 
these 


are con- 


cables to the 


Solids-not-fat content is tested 
first. The machine sends an electric 
pulse through one cable connected 
to the sample held at the cooler 
temperature. This electric pulse is 
converted to an ultra-high fre- 
quency which then 
passes through the milk and is 
bounced back to the other 


sound wave 


cable. 


This reflected sound is changed 
back into a pulse of electric current 
which goes back to the instrument. 
When this returning electric pulse 
gets back to the Darisonometer it 
releases another electric pulse 
which then goes through the same 
process. 


A counter in the machine meas- 


ures how often the machine is 
sending out these pulses, and this 
moves a dial to register the amount 
of solids-not-fat in the milk. At this 


cool temperature, the butterfat con- 


American Milk Review 








te 
n¢ 


Jul 





= 


is 
it 


>view 





tent doesn’t influence the solids- 
not-fat reading. 


For butterfat measurement a flip 
of a switch transfers action of the 
machine to the sample which is 
held at the higher temperature. 
Within the instrument the butter- 
fat testing process is the same as 
for measurement of solids-not-fat. 


Actually, in this second opera- 
tion the instrument measures the 
combined influence of solids-not-fat 
and butterfat on sound velocity, 
but the instrument makes the 
proper calculation and registers the 
correct butterfat percentage on the 
dial. 


The method is extremely accu- 
rate. Tests reported at the meetings 
by Messrs. Winder, N. P. Consigny 
and Bernardino Rodriguez-Lopez 
showed that measurements of both 
fat and solids-not-fat compare 
closely with other testing methods 
which require more time and care. 


Since the speed of sound through 
a liquid depends a lot on the tem- 
perature, it’s very important that 
the water baths holding the test 
samples be kept at exactly the right 
temperature. The Darisonometer, 
when commercially produced, will 
check the temperature before mak- 
ing a reading. If the temperatures 
aren't exactly right, the instrument 
won't give a reading. 


This feature—along with the 
easily read dials and the mechani- 
cal accuracy of the device—should 
make the instrument easy to use 
and accurate in practical situations. 


An unofficial method, called the 
dairy lactometer, tests the amount 
of solids in milk by measuring its 
specific gravity. This is the same 
principle used in testing car radi- 
ators for antifreeze concentration. 
With this method, you also have 
to make an adjustment for fat con- 
tent of milk when determining the 
percentage of solids-not-fat. 


The Darisonometer that Mr. 
Winder and Mr. Fitzgerald used in 
the demonstration is the only one 
so far produced. 


The first machines produced will 
go into laboratories of other uni- 
versities and research institutions. 
They'll be used for checking out 
and verifying the method. 
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automatic milk gauge— 


at new low price 


Liquidometer dial-type model is easy to read, easy to 
clean, completely dependable. And volumetric indications 
are unaffected by liquids of different densities. 

All sanitary requirements are met by the Liquidometer 
Model 580 Milk Gauge. Stainless steel construction of 
“inside tank” surfaces—including removable float arm— 
assures fast, easy, thorough hand or CIP spray cleaning. 
Magnetic coupling of float arm to precision drive mechan- 
ism eliminates the need for electricity or compressed air. 
Eye-level, clock-style indicator is easy to read . . . features 
an adjustable check pointer. Indicator housing is com- 
pletely waterproof. And, due to new manufacturing tech- 
niques, the Model 580 automatic milk gauge costs less 
than previous models. 

Liquidometer Bulletin 833 contains complete 


oo" fe information. Write for your copy today. 





> 
o 
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THE LIQUIDOMETER corp. 


Dept. L, LONG ISLAND CITY 1, NEW YORK 
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Reducing Danger of Electric 
Shock on Refrigerated Trucks 





Much of the danger of shock by electricity is 
gone when the routeman handles a wire 
that has no current coursing through it until 
he plugs it into the source of power. 


HE possibility of electrical 
shock resulting in injury and 
death to routemen and other 

personnel has been materially di- 
minished with the introduction of 
two devices for refrigerated trucks. 
One is the Autac Re-Traktul. This 
is a coiled power cord with a sepa- 
rate ground wire, permanently af- 
fixed to the truck chassis. The cord 
has a male end attachment plug. 
The coiled cord is stored in a pro- 
tective compartment on the truck 
when not in use. 


The safety advantage in having 
the cord permanently attached to 
the truck rather than the building 
from which the 
that the routeman does not have to 


power comes is 


handle a “live” or “energized” wire. 


The second of the two devices keeps 
the power from coming on until the 
cord has been plugged in and the 
switch turned on. It is called the 
Safety Interlock Switch and Re- 
ceptacle and is made by the Russell 
and Stoll Company. 


The switch on this device is 
always in the “off” position when 
not in use. Once the plug is in- 
serted and the switch turned on, 
the plug cannot be pulled out until 
the switch is turned off. This inter- 
locking feature prevents the oper- 
ator from removing the plug while 
the power is on. 


The receptacle and switch com- 
bination can also be furnished with 
a circuit breaker which protects 
against overload and short circuit. 


Both the Re-Traktul and the 
Safety Interlock Switch and Re- 
ceptacle were developed as a re- 
sult of a study of electrical hazards 
by the Safety and Fire Prevention 
Department of the Borden Com- 
pany in 1955. With Borden coop- 
eration the Autac Company de- 
signed the Re-Traktul specifically 
for use on milk and ice cream re- 
frigerated trucks. The cord Autac 
came up with is safe to handle at 
all times, even when the plug, or 
the person handling it, is exposed 
to water. It provides a grounded 
connection. 


The Russell & Stoll Company, 
working closely with Borden, de- 
signed the Safety Interlock Switch 
and Receptacle for specialized and 
rugged daily use. 


Borden 
Company instituted a training pro- 
gram covering the proper installa- 
tion, handling and maintenance of 


At the same time the 


the equipment. Such training, Bor- 
den felt, would help to correct the 
misuse and abuse of the equipment 
by personnel and alert them to the 
possibility of shock or electrocution 
if safe practice procedures are not 
followed. 


Borden’s program recommends 
that dairy management makes sure 
that an adequate and _ positive 
“ground” be made; that a monthly 
test be made of the grounding cir- 
cuit with an ohmeter or a ground 
conductivity meter. These tests 
should be conducted only when 
the refrigerated vehicles are hooked 
up to electrical circuits. Loose ter- 
minals, broken wiring and rough 
usage may destroy ground continu- 
ity with resulting exposure of per- 
sonnel forming part of the circuit. 
Resistance to ground should not ex- 
ceed 25 Readings higher 
than 25 ohms demand immediate 
attention. 


ohms. 


All types of electrical installation 
and especially those exposed to 
moisture demand specific safety 
measures. F. T. McGowan, safety 
director of the Borden Company 
and C. C. Clements, safety director 
of National Dairy Products Cor- 
poration are enthusiastic about the 
system. Both of these companies 
have already made a number of 
installations. 
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An AMERICAN MILK REVIEW Monthly Feature 





Radical Design 

Milk Container 

TETRA-PAK is marketing a 

four-sided design new school milk 
package, called the “Straw Seal.” 





It is designed with a thin mem- 
brane covering a small hole at the 
top of one of the corners. The hole, 
covered by a strip of pressure sen- 
sitive tape, permits easy access to 
the contents by simply pushing a 
straw through the membrane. 


From the school child’s stand- 
point, the shape is a blessing since 
it is virtually tip-proof and even if 
knocked to the floor will lose very 
little milk. It was especially de- 
signed for mass feeding operations. 

For home pouring, the top corner 


may be snipped off and then folded 
over when not in use. 
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New Eversweet 
Lemonade Carton 


A NEW carton design for Ever- 
sweet Ice Cold Lemonade was 
announced by the Eversweet Cor- 
poration. 


The carton features dominant 
stylized lemon shapes in an alter 
nating pattern, and a bold rendition 
of the Eversweet logo in ice blue. 


July, 1961 


The color combination of lemon and 
ice blue was chosen for its 
look, providing a thirst-quenching 
impulse. 


“cool” 


It follows the basic design theme 
of the Eversweet orange juice car- 
ton borrowing sales strength from 
the orange juice advertising. 


Also new is the use of Ice Cold 
as the modification for Lemonade, 
evoking memories of sidewalk stands 
and the cry of ball park vendors. 
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Larger Sizes in 
Ice Cream Cartons 


A GROWING national trend to- 
ward larger sizes in ice cream car- 
tons and enhanced package appeal 
is embodied in new four color 
standard design cartons available on 
an exclusive basis in the producer's 
marketing area. 





Produced in one-gallon sizes, the 


cartons are available in specific 
strawberry, chocolate, vanilla de- 
signs as well as an all-purpose 
design. 


Recent machine developments, ex- 
emplified by the Anderson one gal- 
lon automatic filler, presage a sharp 
increase in the trend toward the 
large size. The cartons are suitable 
for automatic, semi-automatic and 
manual filling. 


The clean modern design produces 
an effect of quality for point-of- 
purchase appeal. The factor of a 
regional exclusive in the user’s 
marketing area effectively makes a 
“custom” design available at a rela 
tively inexpensive cost. 
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Aluminum Body 
Delivery Vehicles 
A NEW 


delivery 


aluminum 
been an- 
Truck 


Airvan 
just 
Lyncoach & 


Lyn 
body has 


nounced by 
Company. 





The new bodies will be manufac- 
tured in 96”, 126” and 144” body 
lengths, with overall measurements 
of 178”, 208” and 226” ; each meas- 
ures 78” wide and 72” high. 


Specilications for these models, in 


regard to wheel base dimensions, 
approximate poundage and _ load- 
space of cubic feet are as follows: 
Small 104 ”“—1,314 Ibs.—301 ” 
Medium .122-125 ”“—1,385 Ibs.—394 ” 
Large 137 ”—1,485 Ibs.—450 ” 


The medium-sized model features 
a one-piece pre-formed aluminum 
roof; all models have a one-piece 
3/16” aluminum floor one-piece 
heat-treated corner panels, pre- 
formed rub rails, separate side pan- 
els and “muscle bands.” 


Also featured are six feet of in- 
side headroom, 12 square feet of 
up-front desk space, a two cubic 


foot storage compartment, overhead 
storage shelf, insulated engine com- 
partment and rear doors in 41” and 
58” widths, with optional full-open- 
ing units. 
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Plastic Cylinder Bumper 
A SIMPLE accessory, produced 


by the Kimble Glass Company, 
is called the “Safe-Gard” plastic 


bumper. It is said to minimize any 





breakage problem, when tipped, 
since the cylinder lands on the plas- 
tic bumper, not the rim or pourout 
helping to prevent expensive break- 
age replacements. Combined with 
heavily beaded rims, these plastic 
bumpers can also be utilized as a 
visible check point to gauge pouring 
volumes. 


Available in six sizes, to fit cylin- 


87 





ders from 25 to 250 ml., these Safe- 
Gards are packed free of charge 
with each new Kimax graduated 
cylinder purchased. They are also 
available as a separate item to fit 
current stock Kimble graduated cyl- 
inders. 
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Mobile Steam Generator 


THE Clayton Manufacturing 
Company offers an Emergency 
Steam Service which makes steam 





for heating and processing, in cases 
of boiler failures or temporary over- 
loads. This servicing has been ac- 
commodated in major _ industrial 
areas and is expanding. 

Indicated here is a complete 
“boiler room” mounted on a 5 x 12 
foot trailer bed said to produce 315 
pounds of steam per hour at pres- 
sures from 65 to 195 psi. It also 
contains a fuel tank for full shift 
operation, hotwell or feedwater tank, 
water softener and chemical tank 
and pump. Full steam pressure is 
created in approximately three min- 
utes from a cold start. 


These trailer-mounted ‘‘boiler 
rooms” can travel at highway 
speeds. Additional units, capable of 
producing 6,000 pounds per hour, 
may be brought in from other cen- 
ters in a matter of hours. 
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Conventional Design 
Diesel Powered Trucks 


TWO NEW 400 Series models of 
diesel-powered trucks have been in- 


troduced by the International Har- 
vester Company. 





Design highlight of this 400 mod- 
el, is the forward tilting hood and 
fender assembly. One man, one-hand 
operation tilts hood and assembly 
a full 90° forward for easy accessi- 
bility to all front end components. 
One-piece hood and fender unit is 


of reinforced fiberglass. It elim- 
inates separate fenders, fender 
braces, radiator shell and multiple- 
piece hood. Front-axle-forward and 
set-back front axle models are of- 
fered in this new diesel-powered 400 
series. 
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Model Design Vehicle 
for Home Deliveries 


DESIGNED BY the Boyertown 
Auto Body Works, the ‘Merchan- 
diser” MPO-8 has a front-end wind- 





shield design which permits the 
driver, in a normal seated position, 
to see plainly a 36” high object as 
close as 20” directly in front of the 
vehicle. 


installed on a 
forward control 


These bodies are 
104” wheelbase 





chassis. Use of high strength alloy 
steel on the front-end design and 
construction of entire body saves a 
possible 500 pounds of weight. 


The model features roll-up over- 
head rear door, plastic roof skylight, 


sliding cab doors with regulating 
windows and full square useable 


loadspace. Having a capacity of 280 

cubic feet, loadspace dimensions are 

96” long, 74” wide and 72” high. 
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Test Proven 
Graduated Cylinders 


THE NALGE CO., INC. an- 
nounces a new series of gradu- 
ated cylinders made from virgin 





polypropylene for safety, clarity, 
strength and chemical resistance. 
They may be autoclaved repeatedly 
under standard conditions. Volumes 
are easily read because water solu- 
tions in polypropylene have prac- 
tically no meniscus. There is no 
loss of valuable contents and hazard- 
ous acid splash due to breakage. 


Other features of the new cylin- 
ders include non-wetting walls that 
contain and deliver the same amount 
of solution, finer calibration lines, 
and an octagonal base that provides 
stability and prevents rolling. The 
series is available in 7 sizes from 
25 ml. to 2000 ml. 
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MOYER’S 


BEST FOR MAINTENANCE 





DETERGENTS °@ 


e Alkem pH Guide 
@ De Rust for Rust Cure 


145 Peel St. 


SANITIZERS ©@ 


Send for Literature 


@ Metallic Disintegration 
@ 4-Way Boiler Treatment 
@ Sequestration 


UTILITY CHEMICAL COMPANY 


Paterson 4, N. J. 











STERILIZERS 


ikeip 


LUBE-SOAP 


FOR*LUBRICATION | 





@ C.W. Canwash 
@ Acid Canwash 


OBTAIN THRU YOUR JOBBER 


— 





Send for Data 


@ Degreaser 
@ Dynamic B-W 
@ Rust Cure 
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Multiple-Use Cleaner 

RED AND light-green printed on 

bleached white stock are the colors 

of a 50-pound Cle-Chlor carton now 

being introduced by Wyandotte 
Chemicals Corporation. 





A square container with a mois- 
ture-proof plastic liner, it stacks 
neatly and uniformly, requires mini- 
mum space for storage and ware- 
housing. 

A handy “quick-tear” seal, with a 
push-pull tab cut into the carton, 
permits easy removal of entire top. 
Top then can be placed back on 
carton after use and carton closed 
for additional protection of contents. 

The chlorinated cleaner is said to 
control milkstone and mineral films 
and reduces need for acid cleaning. 
Applications include spray cleaning 
of storage tanks and_ transport 
tankers; circulation cleaning of cold 
line in plants as well as the clean- 
ing of farm pipeline systems. 

Write No. 89a on Reader Service Card 


Water Pressure 


mer, excessive splashing, water 
waste and rapid wearing of faucet 
parts caused by high water pressure, 
the Type E-23 regulators are pri- 
marily a competitively priced series 
with sufficient capacity for most 
small homes. 

A special feature of the all bronze 
valves is the separate clean-out plug 
for the inbuilt monel strainer, per- 
mitting cleaning without removing 
the valve from the line. 


The series comprises three mod- 
els: Type E-23 with screwed female 
connections, Type E-23U with I.P. 
union connection on inlet, and Type 
E-23C with sweat copper union in- 
let. All three are available in 1%”, 
¥%” and 1” sizes. 


Write No. 89b on Reader Service Card 
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New Direct Drive 
Exhaust Fans 


A NEW line of heavy duty direct 
drive exhaust fans for industrial and 
commercial ventilating and cooling 





C. 110 volts, 60 cycle. Knock-outs 
are provided for electrical connec- 
tion. N.E.M.A. rated. 

Welded steel frames have venturi- 
type orifice and are designed for 
simplified horizontal or vertical 
installation. Automatic shutters are 
available to fit all models in this 
series. 
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Automatic 
Hydraulic Tightener 


A NEW hydraulic tightener for 
closing the plates of high-capacity 
plate heat exchangers after cleaning 





has been developed by The De 
Laval Separator Company. 


Major advantage of hydraulic 
plate tightening over manual opera 
tion is elimination of plate warpage 
or misalignment as a result of un- 
even pressure. The hydraulic sys- 
tem maintains even tension on the 
top and bottom of the plates during 


closing and requires no special skill 
of worker’s handling. 

It includes a 3 H.P. electric motor, 
applications has been announced by two hydraulic cylinders, a single 
Muckle Manufacturing Company. lever control and a pressure valve 
to prevent over-tightening. The 
spring-loaded lever control auto- 
matically returns to neutral when 
released. 


Regulators 


CASH-ACME announces its new 
series of water pressure regulators 
for household service. Designed to 
eliminate problems of water ham- There are 10 different models in 
the TE series, including slow speed 
units for use where lowest possible 
nolee level ts sequined. Diagram indicates parts making 
up the heat exchanger plates: (1) 
Upper hydraulic cylinder; (2) Dis- 
tance piece adjusting nut; (3) Up- 
per distance piece; (4) Pusher plate; 
(5) Control lever; (6) Carrying bar 
support; (7) Lower hydraulic cylin- 

Totally enclosed motors are thrust der; (8) Motor; (9) Starter box and 
bearing type and resilient mounted; (10) Piston ram. 


Air volume capacities range from 
1500 C.F.M. to 5500 C.F.M. Fan 
blade sizes go from 12” to 24”. Fan 
blades are dynamically and _ stati- 
cally balanced to assure maximum 
efficiency of operation. 











anil AUTOMATIC WATER-SAVER 

















7e<i7t SPRAY NOZZLE 





The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 
SUPERIOR FOR CAR WASHING 

RENEWABLE RUBBER COVER. The sturdy cover protects the 
nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, 
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Bulk Milk Sample 
Sediment Tester 


MODEL K-L 40, a sediment 
tester manufactured by the Sedi- 
ment Testing Supply Company, pic- 
tured here on display at the 1960 
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Dairy Industries Exposition is de- 
signed for salvaging bulk milk 
samples. Model K-L 40 attached to 
can cover will be known as Model 
K-V 40. This product is ideal for 
plants running large numbers of 
tests. 


One pint of mixed milk is warmed 
to 80-90° F. and vacuum filtered 
through a .40” diameter hole which 
will produce relatively the same 
test as one pint of milk taken from 
the off-the-bottom method. 


Model K-V 40 comes completely 
mounted to standard 714” umbrella 
type milk can cover includes thick 
neoprene gasket, (does not include 
can or hose). 

The K-V 40 Tester operates with 
Y% H.P. vacuum pump; filters in 
seconds and can be completely dis- 
assembled for thorough cleaning. 
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The plastic bag comes in a box 
container which includes the spout. 


Visicorder With 


Built-In-Timer 
Write No. 90e on Reader Service Card 
MINNEAPOLIS-HONEY- 
WELL introduced a new direct e 


recording oscillograph, called the 


Multiple Duty 
Utility Vehicle 


“THE SCOUT” is a low-cost 
utility vehicle, manufactured by the 
International Harvester Company, 
that could be converted to transport 
passengers, produce and cargo as 
purpose requires. 





Cd 


Z y 
Visicorder 900C, which employs a 
timing circuit that can be triggered 
externally supplying pulsing volt- 
age of 10v. at 20 ohms impedence 
or causing impedence to drop 100 
ohms or less through shorting-out 
or other means. 





This integral pickup body, which 





Three different time line intervals 
can be selected by turning a knob 
control located on top of the port- 
able instrument. Two timing sys- 
tems are available; the first (type X) 
provides time lines at .01, .1 and one 
second intervals, the second (type 
M) at 01, .1 and one minute 
intervals. 

This built-in flash tube timer is an 
optional feature. The 906C can rec- 
ord as many as 14 channels of test 
data simultaneously, each at fre- 
quencies up to 5,000 cycles per sec- 
ond, according to the manufacturer. 
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Novel Plastic Container 


INTRODUCED BY the Scholle 
Container Corporation is a clear 
plastic bag used to package milk 
for delivery to homes and commer- 
cial establishments. 


The sterile bag is non-returnable, 
disposable and can accommodate 
measurements of three and six gal- 
lon requirements. 

A hole, in the center portion of 
the bag has inserted a plastic spout 
for easy dispensing. 


is five feet long, features a hardtop 
cab, detachable doors, wheelbase 
measuring 100 inches and an over- 
all length less than 13 feet. The unit 
is powered by a Comanche four- 
cylinder engine with approximately 


90 H.P. 


A detachable steel enclosure can 
be converted from a compartment 
and load-space area, to a completely 
open model without top, doors, 
fold down windshield. It com- 
bines a wide variety of uses from 





passenger runabout to small pickup 
truck. Optional are radio, heater 
and one-piece travel-top which pro- 
vides weathertight protection for 
both passenger compartment and 
pickup body. 
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for pipeline cleaning 


DIOKEM cleans faster, more thoroughly and sanitizes every 
inch of pipe because there’s no foam to slow down clean- 
ing action. 

DIOKEM rinses film-free, keeps counts low. The ideal solution 
to mechanical washing of pipelines and milk transfer sys- 
tems. See your D-Man or write The Diversey Corporation, 
212 W. Monroe St., Chicago 6, II. 


DIVERSEY. ©. 


Write No. 90a on Reader Service Card 
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NUMBERED BLENDS 
PREVENT PHAGE 


Eliminate lost batches, save time, speed pro- 
duction. Use Numbered Blends and the Dairy 
Laboratories system of rotation that supplies 
highest quality fresh culture every week to 
keep aroma, body, flavor and production 
uniform in all fermented milk products. 


FLAV-O-LAC FLAKES 


Write for details in our free Culture Booklet 
THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pennsylvania 
Branches: New York * Washington, D.C. 





DALABRE 
ASSOCIATES 
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Bottle Crusher 


A COMPLETELY new design, 
eritirely unique in engineering con- 
cept, called the Samco Glass and 
Bottle Pulverizer, is available. 
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It will reduce storage space of 
defective bottles and other glass- 
ware by 90 percent and pulverize 
glass to such minute particles a 50- 
gallon drum will hold approximately 
3,000 bottles. This will be a great 
economy factor eliminating need to 
handle chipped or broken glass 
automatically serving as a receptacle 
for disposal. 


All steel construction throughout, 
the impeller is reinforced heavy 
steel plate with welded knobs, keyed 
to the shaft of a completely enclosed 
motor with automatic overload 
protection. This U. L. approved 
electrically operated disposal can 
pay for itself in a few months 
through savings in drayage costs 
alone, according to the manufac- 
turer. Finished in green lacquer, it 
mounts on any drum, barrel or other 
container of 10” to and including 
24” diameter. 
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Lube Oil Filter 
THE LUBER-FINER, INC., has 


developed an oil filter which incor- 
porates a patented filtering process 
and specially processed media to 
remove not only finely dispersed 
contaminants but also colloidal im- 
purities which are often more harm- 
ful to engine and oil. The unit, it 





is claimed, does not remove or ad- 
versely affect oil additives. By 
keeping the oil extremely clean, acid 
and sludge formation is cut to a 
minimum, 


Reports of fleet operation tests on 
all makes of trucks with both gaso- 
line and diesel engines show that 
Luber-finer will keep oil clean, 
maintain color, clarity and _ lubri- 
cating qualities through 10,000 to 
15,000 miles of operation between 
oil changes. 
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Thermal Shock Resistant 
Floor Coating 


Developed by Pennsalt Chemicals 
Corporation and marketed under the 
name of Penntrowel Flextherm, a 
new floor coating is said to protect 
concrete floor, wall and other sur- 
faces in dairy and food processing 
industries, providing resistance to 
thermal shock or radiant heat con- 
ditions. 


It is a three-component coating, 
consisting of Flestherm Resin, Flex- 
therm Hardener and Penntrowel 
Floor Surfacer Powder, which can 
be mixed on the spot creating 
heavily-filled resin coating with 
great strength, abrasive wear quali- 
ties and moderate resistance to cor- 
rosive chemicals. 


It has a compression strength of 
11,000 pounds per square inch; abra- 
sive resistance is four to six times 
greater than concrete and is resist- 
ant to a wide range of solvents, 
salts, organic and inorganic acids. 

It cures overnight at room tem- 
perature and is available in three 
colors—tile red, green or neutral 
gray. 
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Wall Cabinets 


THE EXTRA large Sani-Matic 
wall cabinets, manufactured by The 
Schlueter Company, are formed of 





heavy gauge cabinet steel, spot weld 
assembled, zinc prime coated and 
finished with a gleamiing white 
baked enamel or stainless steel. Tray 
sizes accommodate sanitizing sup- 
plies, filter discs and spare milking 
machine parts. Two cabinet styles 
provide dust cover storage for trays 
of milking machine parts. 
Write No. 91d on Reader Service Card 











READ ALL ABOUT IT! 


Just published — by The Carl Allen Co.—a comprehensive booklet illus- 
trating and describing the use of plastic milk sampling bags from the point 
where they are taken from the stock room to the point where they are 
used up and discarded. 


Find out how others use Allen Sample Bags to make milk sampling cheaper, 
more efficient and more sanitary. Learn the tricks others have worked out 
for handling plastic sample bags. Full description of all operations on the 
farm, in the dairy and in the laboratory. Many illustrations. 





Write for your free copy. 


The CARL ALLEN CO., Inc. 
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9161 FULLERTON AVE., FRANKLIN PARK, ILL. 
Tel.: Gladstone 5-1015 













EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 

BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word............ $ .10 Boldface, per word............. $ .15 

Minimum Charge ................ 2.00 Minimum Charge ............. . 3.00 
HELP OR POSITION WANTED 

lightface, per word Boldface, per word..... .$ .10 

Minimum Charge ........ Ai Minimum Charge ................ 2.00 





BOX NO., DOMESTIC (additional)... $ .50 BOX NO., FOREIGN (additional)... $1.00 
(In counting the number of words, please remember to include the address. This 
applies also to box numbers.) 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or ial spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 




















NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to, 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 
















We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 
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FOR SALE: Used Wooden Cumberland SPECIALS 
CASES with sheet metal bottoms for 16 1000 Gallon Cherry-Burrell Model WPC 
quarts or 9 % gallons, bottom stacking. PROCESSOR; 1000 Gallon Cherry-Burrell 
Send for details. STUART W. JOHNSON Horiz. Holding TANK with Dir. Exp. Coil; 
& COMPANY, Lake Geneva, Wisconsin. 400 and 500 Gallon Horiz. Storage VATS 
7-M- 61 with S.S. Dir. Exp. Coils; 2500 Gallon 
" = waarmee a Manton-Gaulin HOMOGENIZER; 14 and 28 
Warner-Cramer Canco Automatic FILL- Valve Cemac FILLERS—can be equipped 
ER, % Pints to Quarts 20 quarts per for % gallon rectangular bottles; 40-80 and 
minute capacity. Equipment in use 18 150 gallon Creamery Package Continuous 
months. $1800 flat price. Cherry-Burrell FREEZERS; 40 and 80 quart Batch 
HOMOGENIZER, 270 gallon per hour ca- FREEZERS; 12 Wing Jensen ‘‘Parallel 
pacity, in use 4 years. As good as new. Flow’’ Cabinet COOLER, 1000 gallon mix 
7% H.P. Motor, Model No. S-4698A37. capacity. 
$480. flat price. CONEWAGO DAIRY, 701 WE FLY TO BUY 
Third Street, Hanover, Penna. 7-M-61 LESTER KEHOE MACHINERY CORP. 
= RSSE 2581 Richmond Terrace 
FOR SALE: Ladewig Heavy Duty Model Staten Island 3, N. Y. 
701—8 Wide Bottle WASHER, % pints to GIbraltar 7-3410 7-M-61 


% gallons. 24 and 96 BPM 4 years old. ail 


Excellent condition. Reasonably priced. Triangle Bagby FILLER DS-1, Cottage 
Waveney Farm, Framingham, Mass. Cheese or Sour Cream. Brickmaster Slab 
1-M-61 CUTTER. Burry Biscuit sandwich MA- 
K CHINE. Wire CASES, four square gallon 
jugs. VANE 2000 pound CHURN. Wire and 
Wood CASES, half-pints through quarts. 
Fulton BOILER 20 HP. Lifetyme 200 gal- 
lon PASTEURIZER, stainless steel in and 


Will sell at your price Milwaukee Bottle 
FILLER (6-16). Babcock Cream TESTER. 
100 gallon Cheese VAT. Bagby Cheese 
FILLER. York COMPRESSOR. Other mis- 
cellaneous. S. SIMON, 271 Wimbledon 


= . out. Pressure bottle and case WASHER 
Road, Rochester, N. Y. 1-M-61 Cherry-Burrell 400 gallon VISCOLIZER. 


Cheese VAT 500 gallon. Dry Ice CABI- 


FOR SALE: 2—10 Ton York COMPRES- NETS for retail truck, aluminum. Five 


SORS. 6% x 6% 15 Horsepower motors. 





” aa gallon Dispenser CANS. Waukesha 55 BB 
~~ A a ee, eee ee PUMP. 2750 Heil Transport TANK mounted 
80 Ton COMPRESSOR 73 ye Te on semi-trailer. DeLaval 142 SEPARATOR. 
se . oS fe. il Fi x 6x6. F 5x5 E 
power motor. 1—York COMPRESSOR Freon oe, Ses. Oe Prick §x6. Tork Fiate 


bn COOLER. Creamery Package 150 gallon 

Model 30, Ace W. Motor 1 AC. 1—36” x continuous FREEZER. Excello two-quart 
10 foot Water Pressure TANK. 1—Pamano paper FILLER. Wire CASES, 16 quarts 
deep well PUMP, capacity 80 gallons steed or 9 two-quarts. We buy, sell, and trade. 
pocence gy poe Ww iking Write us what you need. GORDON EQUIP- 
Dhys ee Se 4 MENT COMPANY, 6530 West Jefferson, 
COOLER 12 x 36 by 8 foot by 7 foot 9 —— aa re 








inches high, all insulated. 1—200 Gallon Detre 11, Michigan. dentine 
sais anh och tee ae ee ne FOR SALE: 37 ton ICE BUILDER with 
with stainless steel Bottle FILLER and controls Wt. 15,000 Lbs. One 81 H.P. Erie 
CAPPER. ELMER V. ERICKSON, Call 38, Si I hag dnt Reg Wnts 
Ye a new condition. Contact zeonard Johanson 
EE — —JOHANSON WELDING SERVICE, P. 0. 
One York 6% x 6%. One York 3 x 3. Self 3ox 57, Virgil, Ill. EMerson 5-6164. 7-M-61 
contained UNIT complete. Both machines : 
were bought five years ago and were used FOR SALE: 9,000 Ib. stainless steel 
eight months. One York 9 x 9 high speed jacket Kusel Spray type Cottage Cheese 
machine without flywheel. Twelve years VAT, complete with sanitary gate, cir- 
old. A-1 condition. JAMES E. GLENN, culating pump with motor. EWALD F. 
Jr., 16 Benedict Place, Mobile, Alabama. JUNG, Juneau, Wisconsin. 7-M-61 
7-M-61 - - ——_—— —_——— 
. Purity Rotary Can W ASHER—2% cans 
FOR SALE: Cherry-Burrell Bottle FILL- minute—$100. Fairbanks Morse 1000 Ibs. 
ER G100. Can be equipped for half gallons. Dial SCALE and Weigh TANK—$150. C-B 
Can be seen in operation at FEDERAL 100 gallon Spray PASTEURIZER—S.S. in- 
DAIRY, 83 Greenwich Street, Providence, side and out—$200. SPRING BROOK 
Rhode Island, until July 10. 7-M-61 DAIRY, INC., Bremen, Indiana 7-M-61 
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EQUIPMENT FOR SALE 


FOR SALE: 1—14 Valve all stainless 
steel Cemac FILLER. Will fill from % 
pints to ™ gallons. 1 16 Valve 48 MM 
Cherry-Burrell FILLER. Will fill from % 
pints to ™ gallons. 1—6 Valve 56 MM 
Cherry-Burrell FILLER. Will fill from 
% pints to gallons Above machines in 
excellent condition. BROX’S DAIRIES, 
INC., Methuen, Mass. 7-M-61 


Anderson 106-2 FILLER equipped with 
two flavor nozzle for Creamsickles, Side- 
walk Sundaes and Banana Sidewalk—$450. 
Anderson No. 40 Air Operated Liquid Mold 
FILLER—$650. Anderson No. 171 Air Op- 
erated STICK MACHINE all new stick 
guides—$350. McDONALD ICE CREAM, 
829 Gratiot Avenue, Saginaw, Michigan. 

7-M-61 

SALE: Henszey 370 square feet Stain- 
less Double-Effect EVAPORATOR. Buflovak 
32”x52” Double Drum DRYER. Buflovak 
No. 8-50-D Double Effect stainless steel 
Milk EVAPORATOR. American 42”x120” 
Double Drum DRYER stainless trim. Mo- 
jonnier Triple Effect stainless steel EVAP- 
ORATOR, total of 2000 square feet with 
FINISHING Pan and Preheaters. PERRY, 
1409 N. 6th Street, Philadelphia 22, Penna. 

1-M-61 
me SELECTION OF 
USED MACHINERY 

FOR SALE: No. 334 Canco FILLER; 2 
King Zeero ICE BUILDERS, 2500 and 
4350 Ib. ice capacity; GV72 Cherry-Burrell 
FILLERS, one for % gallon; HOMOGE- 
NIZERS 75 to 2500 gallon; PASTEUR- 
IZERS 100 to 500 gallon; 2500 Ib. and 
7800 lb. H.T.S.T. PASTEURIZERS; 3000 
lb. Mojonnier Junior Cabinet COOLER; 
44 Plate York COOLER, 12,000 Ib. ca- 
pacity; 3 CPM Rotary, 4 and 8 CPM 
Straitaway Can WASHERS; 150 gallon 
Vogt Commander FREEZER; 3x3, 5x5 and 
6x6 Ammonia COMPRESSORS; No. 292 
DeLaval Cold Milk SEPARATOR, 5500 Ib. 
capacity; 5 Wing Jensen ‘‘Parallel Flow’’ 
Cabinet COOLER, 500 gallon mix capacity. 

Send us your inquiries 
What do you have for sale? 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP 
2581 Richmond Terrace 
Staten Island 3, N. Y. 
Gibraltar 7-3410 7-M-61 





FOR SALE: Used CASES for Paper 
Bottles. 16 quarts or 9 % gallons. Hard 
Wood Cases with sheet metal bottoms, 
bottom stacking. STUART W. JOHNSON 
& COMPANY, Lake Geneva, Wisconsin. 

7-M-61 


American Milk Review 
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Automatic Pint FOR SALE: HOMOGENIZERS 200 to 


FOR SALE: Complete Processing Plant Anderson Model 
Equipment—2000 Ib. per hour CB HTST, Packaging MACHINE with solenoid coder. 1,000 gallon all sanitary machines. 
with homogenizer. CB Carton Paper FILL- Anderson 171 Operated Stick Ma- CLARIFIERS — SEPARATORS. 9000 Ib 
ER. 1000 gallon CB Cold Wall Storage CHINE. Model 106-2 Power Mold FILLER, C-B Short-Time complete, ideal for cheese 
TANK, and all other equipment. Other STICKHOLDERS and MOLDS. All in good plant. C-B Grav-Vac FILLER, 16-valve, 
items can be seen at plant. Equipment in condition priced sell. PAPER-PAK, % Gallon Rec. to % pint. M. & C. 
excellent condition. Write to: RIVERSIDE INC., 712 Jefferson Avenue Buffalo 4, STACKER. 30-HP Package BOILER. Sani- 
DAIRY, 507 8th Avenue, Belmar, N. J. N. Y. 7-M-61 tary Pipe Wash TANKS. Many other items. 
7-M-l —— - a ——— -- —_—_—_—___— CENTRAL WEST FOOD EQUIPMENT 
—_ — — FOR SALE: ILLINI SOUR CREAM COMPANY, INC., 2900 W. Carroll Ave., 
FOR SALE: 1000 5 gallon Norris type COAGULATOR. Made especially to give Chicago 12, Ill. NEvada 8-3830 7-M-61 
Dispenser CANS, bottom clip type. STU- smooth velvety texture, HEAVY VIS- “Tam SALI ieiinialiae a, si . 
ART W. JOHNSON & COMPANY, Lake COSITY, fine natural flavor and aroma. VAT 8 Sinaia yor ‘a6 Gee $850, 
Geneva, Wisconsin. 7-M-61 INCREASE SALES WITH THIS FINE ‘ Hy ows CLARIFIER 8.8 Disc 
—_— PRODUCT. Instructions for producing the 0-136 Deliaval ieee eos Dalian 
FOR SALE—PREHEATERS, THE finest sour cream included with each order. $350. PRO! LES DAIRY INC., 22 . re 
LARGEST SELECTION OF USED PRE- Packed- Pints- Quarts- Gallons. Order a Fort Wayne, Indiana i-M-6 
HEATERS FROM 4,000 TO 53,000 LB/ supply today and start making the best FOR SALE: One Cox Canco FILLER, 
HR. STE-VAC, MOJONNIER, ARNOLD, SOUR CREAM obtainable. ZEIGLER & like new, used very little. Fills % pints to 
HARRIS MAKES: ALSO LARGEST SE- SON, Box 253, 1530 E. 27th St., Topeka, quarts, Canco Cartons, Price Twenty-one 
LECTION OF DOUBLE EFFECT EVAPO- Kans, 7-M-61 hundred dollars, ($2,100). Write to: MEI 
RATORS FROM 480 SQ. FT. TO 1500 SQ. BAUM BROS., INC., 692 Jefferson Heights 
FT. BUFIOVAC, MOJONNIES, HENS FOR SALE: 55BB PUMPS and DRIVES. Ave., New Orleans 21, Louisiana, 7-M-61 
ZEY: SPECIFY SIZE AND CAPACITY 25BB PUMPS and DRIVES. 10BB PUMPS =e" ——— 
INTERESTED. BEST EQUIPMENT COM- and DRIVES. C.B. GV61 Gallon FILLER. FOR SALE—Like new, used Milk CASES 
PANY, 1737 W. HOWARD STREET, CHI- Mojonnier Dawson (Pure-Pak) FILLER. and BOTTLES, all types and sizes, too 
CAGO 26, ILL. AMBASSADOR 2-1452. Triangle Bagby (Seal King) FILLER. Tri- numerous to itemize in this ad, let us 
7-M-61 angle Bagby (American Can) FILLER. know what you need. Write to: Box Pe. ; 
: Methylene Blue TESTERS. Damrow 700 - as 
FOR SALE: 3,000-900-500 gallon Milk Gallon Cheese VAT. Mojonnier Senior Cab- ’ — . = 
Storage TANKS; 3500-2800-2500-1400 gallon inet COOLER. STUART W. JOHNSON & _ oar ene on. 
Truck TANKS; Manton-Gaulin 700 G.P.H. COMPANY, Lake Geneva, Wisconsin. CHANGE of Gouverneur N. Y., one of the 
ae ee cn gg i ae al 7-M-61 largest diversified Machinery and Eauip- 
—72” Vacuum PANS, ogers-Mojonnier- — - < mo age tence oe = ae 
Harris; 500-750-900-2000 gallon Hotwell FOR SALE: Triangle Bagby Hand ment Dealers in America, can furnie you 
TEr 68 . ‘ ~ 7 - NOG oe with all your needs in modern ICE CREAM 
TANKS; 20,000 lb/hr. H.T.S.T. Cherry- FILLER. Ammonia COMPRESSORS, Stain- and MILK AND MILK PRODUCTS PLANT 
Burrell; Numerous Cabinet and Plate less Steel CHURN, CLARIFIERS, PAS- EQUIPMENT ELECTRICAL EQUIPMENT 
COOLERS and HEATERS from 5,000 to TEURIZERS, HOMOGENIZERS, SEPA- of wae description also available. Our 
30,000 Ib/hr.; Mojonnier Dawson APMT RATORS, Plate COOLERS, Niagara Water PRICES ARE RIGHT , but fraction 
half gallon Carton FILLER; Canco No. COOLERS, Double Drum Roll DRYERS, of the original cost Write. wire or phone 
176 and No. 134 quart Carton FILLERS; Bottle FILLERS. Write your needs to your needs Full information and prices 
42”x120” American Drum DRYERS ll L. L. CHAFFEE, Morrisville, Vermont. > “ : 


will be promptly supplied. 


stainless trim; 1000 gallon C.P. FORE- 7-M-61 7 IDE 1 
WARMER. SEPARATORS; HOMOGENIZ- ———— Matte aaa 
ERS; Processor VATS BEST EQUIP- FOR SALE Ton and one 15 80 West Main Gouverneur, N. Y¥ 
MENT COMPANY, 1737 W. Howard Street, Ton Evaporative CONDENSERS. L. L Phone: 333-334 ; 
Chicago 26, Ill. AMbassador 2-1452. CHAFFEE, Morrisville, Vermont. 7-M-61 7-M-61 
7-M-61 —_—_—_—— — 
- FOR SALE: Let show you how we FOR SALE: 2% Gallon Tekni-Craft port- 
Anderson Model 34F Cottage and Sou: can save you money with our new and able ICE CREAM PLANT. Built to Army 
Cream Cup MACHINE Good condition. used SEALERS FILLERS for Pure- Quartermaster specs., Model 10-QM. Field 
Large assortment of rebuilt Capping Heads Pak paper cartons. Write or phone AMER- Type. Gasoline or electric powered, new. 
and Dispensers. PAPER-PAK, INC., 712 ICAN MACHINE WORKS, INC., 1320 DAVENPORT, Box 18152, Louisville 18, 
Jefferson Avenue, Buffalo 4, N. Y. 7-M-61 Clark Street, Racine, Wisconsin. 7-M-61 Kentucky. 7-M-61 





Conolens Smoking is a Universal Problem ! 


DUNKING STATIONS 





Promote Good Housekeeping 
Prevent Fire Hazards 


cpOKlag Reduce Maintenance 


im THIS WHEREVER A SMOKING PROBLEM | 
EXISTS, THERE IS A SIPCO MODEL 
THAT EXACTLY FITS THE NEED. 


SIPCO smokers are constructed of 
heavy-duty cast aluminum — Built 
for a lifetime of hard use. OVER 
20 DIFFERENT MODELS, include 
MIDGET size, STANDARD size and Model 4J 
Model 4j-R JUMBO size. WALL models, FLOOR Deluxe 

Duo-Tone STAND models and PERMANENT 
With R-G Sign MOUNTING models. DELUXE bright 

polished finish—or DUO-TQNE 

finish (Grey crinkle canister with satin finished lid.) 

MODEL 4J DELUXE (illustrated) JUMBO size permanent mounting 
type with bright polished DELUXE finish. Glass fiber inner-liner is 
furnished. 

MODEL 4J-R DUO-TONE (Illustrated) JUMBO size permanent mount- 
ing type, with sign. Wide variety of sign wording available. Glass 
fiber inner-liner furnished. 


WRITE FOR ILLUSTRATED BROCHURES 


F 2 TANDARD / NDUSTRIAL Vd RODUCTS (M1) | 


DEPT. MP © 3527 FARMINGTON RD. « PEORIA, ILLINOIS 
Write No. 93b on Reader Service Card 


July, 1961 





















Caps 


They put the selling mes- 
sage up front as well as 
provide approved sanitary 
headcovering that shields 
head from odor and dust. 
PAPERLYNEN Caps are sized 
like a hat — have patented 
adjustable headband that 
retains headsize of wearer 
for life of the cap. 


Safety Slogans on Paperlynen Caps! 


Safety reminders on Paperlynen Caps are “up front” 

where accidents can be prevented. Your company name 

on other side makes low cost uniform headcovering 
Want samples of monthly slogans available? 


TIARA HEADBANDS — new pleat lace 
design in pastel colors for serving gals. 
[] SAMPLE? 


_| PALCONET — new for women food 
handlers, sanitary headband & hairnet 
combination. 
For the name of your nearby Paperlynen 
distributors please write: 





THE PAPERLYNEN COMPANY 


® West Goodale St. Dept. D-7 
Columbus 16, Ohio 


Paperlynen 


Write No. 93a on Reader Service Card 
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EQUIPMENT FOR SALE 





FOR SALE: 1500 24—% pint tall square 











EQUIPMENT FOR SALE 





SPECIALS 









EQUIPMENT WANTED 








WANTED: Federal FILLER, 9 or 12 














Wood CASES; 200 24—'‘ pint tall square 3—200 gallon VATS, rectangular; West- Valves, for gallons, left hand. MARSH 
Wire CASES; 400 20—'‘e pint square squat falia SEPARATOR Model MP3004; H.T.S.T. DAIRY, 264 Fairfield, Conn. 7-M-61 
Quirk Wood CASES; 500 20—% pint 1000 gal/hr.; Meyer Dumore WASHER 8 - : 
square Wire CASES; 200 30 % pint round Wide % pint to quarts 72/min.; Chester- WANTED: Good used Wire or Wood 
Wire CASES; 100 20 square pint Wire Jensen VACUUMIZER 1000 gal/hr.; 100 CASES for all sizes of glass bottles and 
CASES; 100 12 square quart Cumberland gallon square VAT; York Plate COOLER paper cartons. Write to: Box 139. 7-M-61 
Wood CASES; 1300 12 square quart Wir: 5000 lb. capacity LP can WASHER ; : : 
CASES; 300 16 quart or 9—'*. gallon Wire 6/min.; and LP Dumping units, vats WANTED: Glass Bottle FILLER to fill 
paper CASES; 3 No. 310 Quirk CABINETS and scale; Rogers 2’ condensing PAN; gallons, % gallons, quarts, ‘2 pints. Prefer 
for 9 square quart CASES; C-B 3 com- FITTIN : PIPE: CONVEYOR: CASES: speed about 25 gallon per minute and 
partment ‘2 gallon and gallon Case SHELLS; ICE TRAYS; 3—1000 gallon Re- 40 % gallon per minute. Give details— 
WASHER. Write: IDEAL DAIRY SUP- frig. TANKS: ICE BUILDER A 120 Con- Capper size, etc. BEVERLY FARMS, INC., 
PLIES COMPANY, 4933 W. Fullerton rad spray 14,400 lb. capacity; York Flake 1234 Reedsdale Street, Pittsburgh 33, 
Ave., Chicago 39, Ill. Telephone: NAtional ICE MACHINE 3 ton capacity; 1000 gal- Penna. FAirfax 1-3688. 7-M-61 
2-4652. 7-M-61 lon HOMO.; 40 gallon HOMO.; Manton- = = . " 
Gaulins; Ne TANK 7’. MASSEY WANTED TO BUY: 1—Glass FILLER, 
FOR SALE PAPER FILLERS DAIRY, Granite City, Lllinois. 7-M-61 % pints-gallons. 2—200-300 | gallon PAS- 
eas he ee eee sD a TEURIZERS. 1—Positive PUMP and Cen- 
(Pure-Pak) 42 pint-% gallon M.D. (Pure- ee ——— —— trifugal PUMP. 1—Small Paper MACHINE. 
Pak) automatic ‘yz gallon. Triangle Bagby FOR SALE: Bottle FILLER half pint 1—300-500 HOMOGENIZER. Furnish full 
(Canco) Rl. Triangle Bagby (Sealking) to half gallon. Spec. Brass 6 Valve Cottage details in first letter. Write to: Box 143. 
aaa of oo geo ‘. — Cheese VAT 100 gallon SS strainer, knives 
GLASS FILLERS—C.B. GV61_ pints-gal- and paddle. Cre: SEPARATO >Lave ES SRA lied stat ‘ . 
ions. C.B, Handi Jug Filler. PASTEUR- Nwig, Wash SINK too come au “to TRUCKS-TANKS-TRAILERS-FOR SALE 
IZERS—150 gallon S.S. in and out. 100 ve gall Yispenser CANS like new. Bab- a CAT RS Sent H q Pi 
gallon S.S. in and out. PUMPS—25BB and pooh A. a Deg gy Me va FOR SALE: Miscellaneous Types Refrig- 
Drive. & and Drive. 55BB—head only steam BOILER. Culture CABINET, Methy- ote’ ee, eee lee, See? 
(S.S.). SEPARATORS AND CLARIFIERS lene Blue, sediment and chlorine TESTERS. Cream SEMI-TRAILERS. One 750 gallon 
DeLaval No. 166 DeLaval No. 72. Milk BOTTLES and CASES. ALDERTON regular Ice Cream TRUCK, all Freon on 
MISCELLANEOUS—650 gallon Cheese DAIRY, Laona, Wisconsin 7-M-61 board. Also 1300-1400 gallon Ice Cream, 
VAT. Methylene Blue TESTER. Babcock ‘ i 8 Ammonia 1955 Dodge, very clean. JANKO, 
TESTER. Auto CLAVE. Mojonnier Sr. ae P. O. Box 324. 7-M-61 
Cabinet COOLER. United Heat Control BOILERS 
Plate COOLER. 12 Foot Wash TANK. 8-10 High Pressure SALE OR LEASE—4000 Gallon Heil 
gallon can brush WASHER. No. 326 Cold Purchased—Rented—Sold Farm Pickup TRAILER. 3000 Gallon, 1 
Seal CABINETS. 1 and 3 gallon CANS. New and Used compartment Farm Pickup TRAILER. 1600 
16/9 paper bottle CASES (Cumberland) .5 INDECK POWER EQUIPMENT COMPANY Gallon Farm Pickup Truck TANK—2 Cpt 
xallon Norris type Dispenser CANS (bot- 9750 Skokie Blvd., Chicago (Skokie), Ill. 4000 Gallon, stainless steel TRANSPORT. 
tom clip). Stan Seal Capping UNIT. STU- Phone ORchard 3-7666 7-M-61 5200 Gallon 1 compartment stainless steel 
ART W. JOHNSON & COMPANY, Lake TRANSPORT. CALL MaApfair 1-2363. 
Geneva, Wisconsin. 7-M-61 7 =_— HACKETT TANK COMPANY, — 541 
SQUIPMEN "ANTE South 10th Street, Kansas City, Kansas. 
EQUIPMENT WANTED 7-M-61 
SPECIALS , AM oe 
400 Gallon Pfaudler Horiz. S.S. TANK WANTED: Good Used Wire or Wood SALE OR LEASE—1800 Gallon Farm 
with Cooling Plate; 300 Gallon Pfaudler CASES. Write to: Box 123. 1-M-61 Pickup. 3000 Gallon Farm Pickup TRAIL 
8.8. PASTEURIZER with Dir. Exp. Coil: ER. 3500 Gallon Trailer TRANSPORT. 
Pfaudler S.S. PASTEURIZER; 500 Gallon 4000 Gallon. 2—compartment Milk TRANS 


HOOD DISPENSERS and SEALING 
ILEADS, new or used made by Basca Man- 
ufacturing Co., for Econ-O0-Seal hoods or 


PORT. 5000 Gallon, near new Milk TRANS- 
PORT. CALL MApyfair 1-2363. HACKETT 


Cherry-Burrell Round PROCESSOR; 600 
Gallon Mojonnier Processing VAT; Chester 








Ste-Vac SV 40 HEATER; No. 75 and No. * TANK COMPANY, INC., 541 South 10th 
176 Canco Filling MACHINES; Triangle ll gama AR ge mag Behl B Street, Kansas City, Kansas. i-M-61 
R-4 Canco FILLER; Cox Canco FILLER; Hoods State hood size. Write ans Box 124 ro P : 

30, 50 and 75 H.P. Clayton BOILERS; sais se ee eet 4 Bulk TANKS, 1500 to 4300 gallon ca 
No. 192 DeLaval 11,000 lb. SEPARATORS: i-M-61 pacity. 1950—2% ton White, 15 foot thermo 
2 Double Effect S.S. EVAPORATORS, Reheat eats 5, - > refrigerated body. 1954—2% Ton R. F. 
10,000 Ib. capacity. WANTED TO BUY—Your surplus new International. 18 foot coldmobile dual re 
WE FLY TO BUY and used Milk CASES and BOTTLES, all frigeration. 1948—Divco, medium size, 
LESTER KEHOE MACHINERY CORP. types and millimeter cap seats, also have single wheels. 1951—White, 2% Ton 
2581 Richmond Terrace customers for used equipment. Write to: S.W.B. with 1960 Batavia refrigeration 
Staten Island 3, N. Y. 3ox 142, 7-M-61 unit. 1951—White Tractor, single axle, 36 
Gibraltar 7-3410 7-M-61 - inch fifth wheel. 1954—-White Tractor, 

single axle 36 inch fifth wheel. 1957 
ne WANTED: Stainless Steel Storage Diamond T.J.T. 6-B Tractor 36 inch fifth 
FOR SALE: 25 Cubic Foot capacity gaso- TANKS, tolled DRYERS and EVAPO- wheel. 1960—White Diesel freight liner. 
line powered Freezer CHEST. Built to RATORS. Write to: R. GELB & SONS, 1959—Chev. 6 cylinder 2% Ton, ALL 
Army Specs. TM-10-1681. Crated for ex- INC., U. 8S. Highway 22, Union, New UNITS ARE IN GOOD CONDITION. 
port. Send for photo. DAVENPORT. Box Jersey. MUrdock 6-4900 7-M-61 ROCHESTER DAIRY COOPERATIVE, 

18152, Louisville 18, Kentucky. 7-M-61 tochester, Minn. Telephone AT 2-7401. 
7-M-61 7-M-61 
FOR SALE: Continental Bottle WASH- . . FOR SALE: 2970 Gallon Mojonnier Farm 
ER, 6 Wide for tall *2 pint through oblonz ATTENTION! Your ad in this Pick Up TANK mounted on cab over engine 


% gallons, excellent condition. Federal space will bring results. Whether 1956 IHC tandem. Waukesha wall mounted 





















































FILLER. 6 Valve \% pint through % gal- you want to buy or sell, these DO PUMP. Truck and Tank in —— 
on oblor bottles, xeell t condition. « ° A conditi Mild steel jacket p< ted in fall. 
Write or call collect: BUTLER’S DAIRY, pages will do an effective job for HEIL EQUIPMENT ‘COMPANY of Phila 
701 Broadway Street, Madison, Indiana. you. See rates on page 92. delphia, Inc., 1223 Ridge Pike, Consho- 
7-M-61 hocken, Penna. 7-M-61 
RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 
RIDAK GASKETS .. . Reference Table for Ordering New RIDAK Pump Gaskets 
@ Made by gasket craftsmen. — — —_——_-— 
@ Accurately fabricated. GASKET GASKET SIZE EQUIPMENT USED ON 
@ Top grade pure manila paper. NO. 0D. x 1. D. ___ WAUKESHA 
@ Standard .035” thicknesses. 10BB 7Vex4 — 57%ex3% No. 10BB Pump 
LAFLEX GASKET = acer a Mee No. => We 
5A x5¥2 — 6Y%4x3% No. td. Pump 
: K Ss... 55BB 14¥2x9V2 — 125¢x75e No. 55, 100 and 125BB Pump 
@ Same sizes as Ridak gaskets. 125A 11%ex8Ve — 97/—ex6Ve 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). | 466A 6x4 — Sryx3 No. 10 Std. Pump 
@ Recommended for trouble spots where ror, - : 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 
Special | sizes end shapes | Fitting Size and Gasket Numbers 
—< a GASKET DESCRIPTION (“Tae | Pa a ee 
; | Flat Seat Fitting Narrow Flange... ya 75 ; #1505 |; 2005 2505 3002 | 4005 
pandard sizes wevally 34 =| evel Joint filing Standard fangs | | voor | 1501 | 2001 | 2501 | 3001 | 4002 
Bevel Joint Fitting Wide Fienge sscssneses 4 | 1502 | 2002 _2502 | 3001 4003 
BOONVILLE MANUFACTURING CORPORATION Boonville, New York 
Write No. 94 on Reader Service Card 
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TRUCKS-TANKS-TRAILERS-FOR SALE 





FOR SALE: Used Bulk Milk Pickup 
TANKS. All makes and sizes. Both truck- 











TRUCKS-TANKS-TRAILERS-FOR SALE 








FOR SALE: 3000 Gallon HEIL Farm 
Pick Up TRAILER Waukesha 55BB pump 





SERVICES 





SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 


mounted and trailerized. Many with trucks. 


Phone or write DAIRY EQUIPMENT COM- 
PANY, Madison, Wisconsin. Phone CHerry 
4-1336. 7-M-61 








MANY SIZES AND MODELS OF COM- 
PLETELY RECONDITIONED FARM 


5,000 gallon 


ARRANGED. STUART TANK SALES 
CORP. BOX AM, 1351 N. ELKHORN RD., 
LAKE GENEVA, WISC, 7-M-61 


FOR SALE: Heil 3,000 gallon TRANS- 


3,350 gallon stainless steel in and out. 
Write to: CENTER-STATE MILK COM- 


PANY, INC., 1514 State Street, Spring- 2-6603. 


stainless jacket, 10:00x20 tires. Excellent 
Bargains also in used Milk TRANSPORTS. Tank, HEIL EQUIPMENT COMPANY of 
PHILADELPHIA, 


Conshohocken, Penna. 


FOR SALE—BRAND NEW TANK—2— 
rectangular horizontal refrig- 
STORAGE TANKS. One 
feet of cold wall surface 
square feet cold wall 
with full flooded am- 
mounted on tank. These 
brand new tanks being offered at attrac- es 
tive prices. Immediate delivery. Subject to 
prior sale. Drawings and specifications will 
PORT, single axle, aluminum jacket. Also be sent on request. 


erated insulated 
PICK-UP TANKS. AVAILABLE FOR IM- has 185 square 
MEDIATE DELIVERY. TERMS CAN BE and the other, 

surface. Complete 
monia controls 


Perkins Avenue, 


VALVE. PROMPT SERVICE, SATISFAC- 
TION GUARANTEED. STUART W. JOHN- 


INC., 1223 Ridge Pike, SON & COMPANY, LAKE GENEVA, 


7-M-61 WISCONSIN, 7-M-61 





SCALE REPAIRING: We repair Torsion 
jalances and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to CREAM CITY 
SCALE COMPANY, 1608 West Claybourn 
Street, Milwaukee, Wisconsin. 7-M-61 


SAVE MONEY ON PRINTING: Route 
Sheets, Statements, Reports, Salesbooks, 


Write, wire or phone. Office Records. MOSE PEARLSTONE, P 
ALLOY PRODUCTS CORPORATION, 1045 0. Box 60, St. Louis 66, Mo. 
Waukesha, Wisconsin. LI 


7-M-61 








7-M-61 " — . 





field 9, Mass. 7-M-61 


USED MILK TRANSPORTS. Sizes 5,000 


SERVICES 


DECALS 





TRUCK LETTERING AND TRADE 


- . re = EGG MARKET INFORMATION SERVICE MARK DECALS made for trucks and 
covers, actory fccondiiioned. ike ‘new If ¥ou distribute EGGS on your routes, __—S{0re advertising. Easily applied. econom! 
trailers. Also ‘good selection used Farm you need the “FRODUCERS’ PRICE- pear PO “MATHEWS COMPANY 827 So. 
Pick-up TANKS. Sizes 1,500 gallons through CURRENT’’. Complete quotations and i os ta: aa | eine 
3.000 gallons—some with trucks. Call or price trends for SHELL, DRIED and eh a — soars ont 


write today. PROGRESS MANUFACTUR- 


ING COMPANY, INC. ARTHUR, ILLI- York City market. 
NOIS. PHONE 400, 7-M-61 EGG markets 
Toronto. Wire, 
eae “a service available. 
USED DIVCOS: Immediate Delivery. 


Some reconditioned and some in ‘‘as is’’ 


FROZEN EGGS every day for the New ee: 
Also contains SHELL 
Boston, Chicago and 40%. Finest Plastic Vinyl; Made to order. 
Telephone and Teletype 
Write for full informa- 
tion and free copies today. URNER-BARRY 
COMPANY, 94 Warren Street. New York . 
condition. ALSO OTHER MAKES, IN- 8. New York. 





TRUCK SIGNS and DECALS — SAVE 


Write: ACADEMY DECALS, 3324 Alta- 
mont Street, Cleveland 18, Ohio. 7-M-61 





7-M-61 MISCELLANEOUS 





CLUDING PANELS. Write or phone for 
complete listing. Write to: DETROIT 


COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED, R. P. 


NOVELTY BOXES: Stock sizes for sand 


DIVCO TRUCK SALES, INC., P. O. Box _ wiches, pops, bars, cups and factory filled 
1637, Mt. Elliott Stat ion, Detroit 34 BOWLER ASSOCIATES, INC. TRANS- cones. Also, 4 Pak CARTONS for coated 
Michigan. Phone Webster 3-0906. 7-M-61 PORTATION CONSULTANTS, 2380 HEMP- 


Used BULK PICKUP TANKS for im 
mediate delivery. All TANKS, completely 
reconditioned and prime painted ready for 
mounting. Excellent selection from 1500 
to 2500 gallon units. Easy terms can be 
arranged or asked about our LEASE 
PLAN. Phone LOgan 2-3151 or write 
WALKER STAINLESS EQUIPMENT 
COMPANY. INC., New Lisbon, Wisconsin. 
7-M-61 


1-4027. 


STEAD TURNPIKE, EAST MEADOW, 
LONG ISLAND, NEW YORK, PERSHING 


“WE REBUILD” 
SANITARY VALVES 
TRUCK TANK VALVES FOR SALE: Profitable well established 
HOMOGENIZER PISTONS 
PUMP PACKING SLEEVES 


bars and sandwiches. PAPER-PAK, INC., 
712 Jefferson Avenue, Buffalo 4, N. Y¥ 


aa 7-M-61 
e-3 





BUSINESS OPPORTUNITIES 


MILK and ICE CREAM business, exceed 
ing two and one quarter million net annual 


PUMP SHAFTS sales. 75% through Company owned stores. 
BADGER VALVE REBUILDING CO. tulk Tank Supply growing steadily. Write 
WITHEE, WIS. 


7-M-61 to: Box 140. 7-M-61 








a 
| 
} 


savers 


Continental p??*Ss... 
AUTOMATIC BOILERS 


* Cost less to buy, operate and maintain * Guaranteed 80% 
minimum efficiency with oil and equivalent with other fuels 
* Longer life with balanced internal circulation and uniform 
heating of boiler surfaces * Time-saving fireside accessi- 
bility with hinged front door, davited rear door * No 
costly complex refractory at front or rear * Guaranteed 
low stack temperature * From 20 to 50% efficient reserve 
capacity obtainable in ‘“‘F’’ Models * Front or rear tube 
removal ® Completely factory-assembled and fire-tested 
* Fast steaming * Space-saving compactness * Completely 
automatic operating and safety controls * Quiet opera- 
tion * Sizes 15-600 hp., 15-250 psi., steam or hot water for 

rocess or heating service * Now available on Lease or 
Faces Perment Plan * Nationwide sales and service * Ask 
for Bulletin BE-400. 


CONTINENTAL BOILER DIVISION 


Boiler Engineering & Supply Co., Inc. 
Phoenixville, Pennsylvania 





Write No. 95b on Reader Service Card 
July, 1961 











HAYNES TO TK 


with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 














13 sTOCK SIZES 





FOR 
GLASS & PAPER MILK CONTAINERS 











No. Packed | Shipping Wt 
-_ = to Carton | Per Carton 
45 |4 Sq. Qt. Gloss Bottles 10 7 Ibs 


























EASY TO CARRY 4P Sq. Qt. Poper Cartons 15 8, Ibs 


RUST PROOF 6P 
(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 





Sq. Qt. Paper Cartons 10 8. Ibs 





BP Sq. Qt. Paper Cartons 8 9, Ibs 





2-4 P 
4-_ P 


ATTRACTIVE Sq. Y%2 Gol. Paper Cartons 15 8% Ibs 





6$ |6 Sq. Qt. Gloss Bottles 6 6 Ibs. 
8S |8 Sq. Qt. Gloss Bottles “ 7% Ibs. 
4R |4 Rd. Qt. Gloss Bottles 10 8 Ibs 
LIGHT WEIGHT | 2.1% SR| 2 Sa. or Rd. 1/7 Gol. Gloss Bottles} 109 7 Ibs 
STURDY 4-Y_ SR} 4 Sq. or Rd. /, Gal. Glass Bottles 7% Ibs. 
ALL WELDED 2-Y%, O}|2 Oblong 2 Gal. Glass Bottles 10 7 Ibs 
CONVENIENT 
HANDY 4-Y%_ 0} 4 Oblong 2 Gal. Glass Bottles 6 7% Ibs. 
4 
6 
8 
2 
4 

















Sq. Y% Gol. Paper Cartons 8 7 Ibs. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue ° Cleveland 13, Ohio 





Write No. 95a on Reader Service Card 
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BUSINESS OPPORTUNITIES 








Dairy Products PLANT For Sale: In 
Colorado—located in a good town close to 
city of over 100,000 population, plus 35,000 
more in trade area where we sell our Ice 
Cream, Butter, Cottage Cheese and Milk; 
plant up to date equipment—established 
over 30 years—reasonable figures—terms— 
would like to retire. Write to: Box 147. 

7-M-61 








HELP WANTED 





MILK BRANCH SALES MANAGER: 
Opportunity for a man experienced and 
successful in handling Retail and Whole- 
sale route management. Large expanding 
independent dairy West of Philadelphia. 
Please write stating qualifications. Box 
153. 7-M-61 








Manufacturing PLANT MANAGER for 
independent in upstate New York. Modern 
equipment. Must have extensive experience 
in evaporator spray dryer and butter mak- 
ing operations. Salary open. Reply held 
in strict confidence. Write to: Box 155. 

7-M-61 





ASSISTANT MANAGER—Able supervise 
men and equipment in Production and 
Quality Control of large Cottage Cheese 
and Cultured Products plant New York 
State. Give full details of qualifications 
Box 138 7-M-61 








EXPERIENCED Food and Dairy MA- 
CHINERY Salesman or Manufacturers 
Agent. Give complete qualifications, terri- 
tory covered, past sales record, and com- 
pensation expected. Replies will be kept 
confidential. Reply to: PAUL MUELLER 
COMPANY, P. O. Box 150, Springfield, 
Missouri. 7-M-61 


Middle-aged OPERATOR for small Milk 
Plant in the Rio Grande Valley of Texas. 
Must be able to replace any employee 
when he is ill and repair equipment when 
necessary. Golden opportunity for senior 
citizen. BALDWIN’S MILK JUG, 400 Date 
Palm, McAllen, Texas. 7-M-61 


EVAPORATOR-DRYER 

Sales development ENGINEER. Chemi- 
eal training desirable. Knowledge needed 
in thermodynamics. Send resume, photo- 
graph and salary information in_ strict 
confidence to: Personnel Dept., MOJON- 
NIER BROS. COMPANY, 4601 W. Ohio 
Street, Chicago 44, Illinois. 7-M-61 
MANUFACTURERS REPRESENTATIVE 
WANTED IN Montana, Nebraska, Kansas, 
Missouri, Maine, Vermont, New Hamp- 
shire, West Virginia, Virginia, North Caro- 
lina, South Carolina, Georgia and Florida 
National Line of Fruit Drink Concentrates 
to Dairies. Complete advertising and pro- 
motion programs. State lines carried and 
territory covered in first letter. Straight 
commission. Write Box 150. 7-M-61 


HELP WANTED — Butter PLANT SU- 
PERINTENDENT; over 2 million pounds 
yearly plus Roller powder and condensed; 
established 30 years; Middle Atlantic lo- 
cation. Write Box 152 7-M-61 

Graduate of Dairy Manufacturing and 
or Business Administration with 3 to 5 
years experience in milk plant work, who 
is willing and able, to work and learn 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at makine and following through on 
records. Write to: Box 144. 7-M-61 


Irving Kern Elected Winner 
Of Pickett Memorial Award 


RVING KERN, executive vice- 

president of Dellwood Dairy, 

Yonkers, N. Y., was elected by 
secret ballot by his colleagues in 
the milk industry in the State of 
New York as the recipient of the 
Joe Pickett Memorial Award for 
1961. The award was made at the 
annual convention of the New York 
Milk Industry at Grossinger’s, 
N. Y., last month. 


The award was originated by 
Irving R. Wisch, executive director 
of Milk Handlers and Processors of 
New York, a leading figure in the 








HELP WANTED 
HELP WANTED—Dairy and Ice Cream 
plant in Southern Ohio looking for a man 
to take charge of complete operation. 
Owner wanting to retire. Operating 8 milk 
and one ice cream route. Write stating 
experience and work background and per- 
sonal data to Box 145. 7-M-61 








WANTED—Excellent Overseas opportu- 
nity for experienced COTTAGE CHEESE 
MAKER, employment in Spain, good salary 
plus Government tax benefits, outline ex- 
perience fully. Write to: Box 146 7-M-61 





POSITION WANTED 


PLANT MANAGER: 14 years experience 
in Fluid Milk plant, Capable of handling 
all phases of operation. Will relocate in 
Ohio or surrounding area. Write to: Box 
154. 7-M-61 

PLANT MANAGER—Twenty years Dairy 
experience in Management, Production and 
Maintenance Supervision, Quality Control, 
Cost Control, Labor Management, Refrig- 
eration, Engineering and Transportation. 
Box 139. 7-M-61 

DAIRY MANAGER—21 years diversified 
experience; University Graduate. Proven 
results in efficiency and sales. Best of 
references and reasons for change. Resume 
on request. Write to: Box 148. 7-M-61 


Experienced Dairy TECHNOLOGIST Col- 
lege Graduate; Laboratory, Quality Control, 
Production Supervision all products, Safety, 
Tech. Sales, Purchases, etc. Relocate. Box 
149. 7-M-61 





College Graduate, six years with large 
Dairy Company. Experience heavy in Sales, 
some plant Supervision. Desires Sales posi- 
tion with Supplier, progressive Dairy Or- 
ganization, or Allied activity. Will relocate. 
Write Box 151. 7-M-61 








MODEL YSS-1 





Case Counter, to Count Cases 
on a Curved Conveyor 


CASE & CAN COUNTERS 


100% ACCURATE © LONG LASTING 
— RUSTPROOF — 


SINGLE dial counters — DOUBLE dial counters 


PREDETERMINED counters 


MECHANICAL or ELECTRICAL counters. 


STEPHEN J. LEWIS ENGINEERING CO. 


215 BUTLER ST. — DEPT. R— BROOKLYN 17, N. Y. 





industry, to honor the memory of 
Joseph A. Pickett, who died in 
1957, leaving a host of friends and 
admirers. The late Mr. Pickett was 
a vice-president of Borden’s Farm 
Products Division of the Borden 
Company. The award is presented 
annually to that member of the in- 
dustry who, by his conduct, best 
exemplifies the late Mr. Pickett. 

The award this year was a clock 
mounted on a suitably inscribed 
mahogany base. It was presented 
to Mr. Kern by last year’s winner, 
Richmond Kotcher. 





Irving Kern, (left) and Rich- 
mond Kotcher 


Mr. Kern has been very active in 
the effort to get relief for the dairy 
industry through legislation in New 
York. He was selected for the honor 
on the basis of his integrity, un- 
selfish devotion to the industry’s 
welfare, concern for his fellow- 
men, perservance and sincerity of 
purpose, qualities for which Mr. 
Pickett was loved and _ respected 
throughout his 50 years with the 
Borden Company. 


Mr. Kotcher alluded to these 
qualities in his fine presentation 
speech. Mr. Kotcher was happy to 
report to the dinner audience that 
Mr. Kern received an overwhelm- 
ing majority of the vote. 





REPRINTS OF ARTICLES 


appearing in the American 
Milk Review may be or- 
dered in bulk (quantities of 
500 and over) at reason- 
able cost. Write for details. 
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COTTAGE CHEESE SUCCESS 
STORY 
(Continued from Page 44) 


Good management has many 
other characteristics, says Mr. 
Schock. It must set the goals and 
the policies for products, for pro- 
duction, for sales and for integrat- 
ing all of these so that the end 
product will be profitable success. 

“It must be the aim of every 
business to make a good profit,” 
Mr. Schock declares. “A business 
organization that does not make a 
profit is of little value to employees, 
producers, stockholders and the 
many taxing units of government 
that require money for many essen- 
tial functions. Though it is im- 
portant to work constantly for high 
quality, product standardization 
and automation to improve efficien- 
cies, volumes which yield corporate 
pre-tax profits of under six per 
cent will be of little benefit to our 
nation. 

“The current trend toward verti- 
cal integration by our larger cor- 
porate grocery chains and the 
battle for survival of even some of 
our very large dairy companies are 
cause for concern to all of us... 
Just as numerous market orders 
and state milk control laws are now 
attempting to protect markets on a 
regional and state basis, so medi- 
um-sized cities, now threatened 
with complete loss of all plants, 
payrolls, can be 
expected to seek similar protection. 


tax bases, etc., 


“Dairy executives using the man- 
agement practices that I have out- 
lined will be well prepared to cope 
with the multitude of major prob- 
lems that periodically 
industry. 


beset our 
They will know how to 


cope with such things as price wars, 
slow set cheese vats, production 
and processing problems. Also, they 
will know how to work in concert 
with their fellow dairymen in pro- 
moting the sale of dairy products 
and how to counteract the un- 
favorable publicity meted out to 
the industry. 


Big Potential 


“The untapped potential for the 
sale of cottage cheese keeps grow- 
ing every day. Two hundred ten 
million pounds of creamed cottage 
cheese were consumed by this 
nation in 1946. Last year the figure 
was closer to 800,000,000.” 


Good as they have been in the 
past, sales of cottage cheese will 
be even better in the future, ac- 
cording to Mr. Schock. 

Basic to success with cottage 
cheese are a good raw supply, good 
farm and plant sanitation, good 
cultures, and, above all, a proven 
processing procedure from which 
comes a product with long shelf 
life, delicate flavor and _ tender, 
creamy curd. 


Sales promotion of the product 
is important. Initially, a good prod- 
uct will not sell itself nor can high 
volume sales be maintained with- 
advertising, Mr. 
It is his view that it 
is better to have small ads and to 
be consistent than to be totally 
non-existent. When promoting cot- 
tage cheese, there is so much that 
can be said about the product: 
there is the calcium story, the pro- 
tein story, and above all the low 


out consistent 
Schock says. 


All low diet menus 
should aim to be high in protein. 


calorie story. 


There is no better nor more eco- 


nomical protein than that found in 
cottage cheese. Weight watchers 
and the aged are two groups that 
should especially include cottage 
cheese as standard fare in their 
diet. 


Mr. Schock believes that when- 
ever possible a cottage cheese sales 
promotion should be tied in with 
national campaigns such as those 
of the American Dairy Association. 
He said, “All of us, I think, re- 
member the very excellent results 
our industry achieved back in 1954 
with the three glasses of milk cam- 
paign. While working for the 
British Milk Marketing Board that 
fall, I introduced this campaign to 
the dairymen of England. They, 
too, obtained very significant sales 
increases. The point I am trying 
to make is that it is important for 
all of us to cooperate at least oc- 
casionally with our national pro- 
motional organizations for the good 
of all of us. 

* 


COMPANY DEVELOPS PLASTIC 
GALLON MILK CONTAINER 
The Plastics Division of Hydro- 

carbon Chemicals, Inc., announced 

it has developed a plastic gallon 
milk container which is strong, light 
and cheap. 


Richard Hartung, vice president 
of the division, said the new con- 
tainer marks a major breakthrough 
for plastic in the dairy field. 


The gallon container is said to 
be 47 percent lighter and occupies 
only one-third the shelf space of 
the more commonly used gallon 
container. The plastic gallon con- 
tainer also can be used in existing 
milk washing equipment. 
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This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





SE vicmesnn 





Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 








1. Decide on which items yéu -3. Write in corresponding 
want more data. numbers on the card. 





2. Each Spotlight item, and each 4. Sign the card and mail 
display ad has a number. No postage required. 


Do Net Use This Card after September 15, 1961 


5. American MILK Review: will have the manufacturer fill 
your request. 
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Bill my company [] 


[1 Year $3.00 
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Bill me [] 


. Up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


[] 2 Years $5.00 
(Foreign — 1 year $5. (] 


- In brief — you'll always: know what’s going on in the 
fluid milk and: milk» products industries — if you ... 


for the period checked 
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New “Drive-In” Dairy Operation 
gets processing efficiency in limited space 
... Utilizes TRI-CLOVER PUMPS and FITTINGS 






Sun Valley plant-store operation com- 
bines prompt customer service and high 
volume, streamlined milk processing fa- 
cilities—under one roof. 





steel holding tube assembly and Tri- 
Clover sanitary valves and fittings speed 
take-down, ease maintenance and pro- 
mote high sanitary standards for this 
efficient milk processing line, 


Qj Tri-Clover centrifugal pump, stainless 


tenance time and attention. Tri-Clover centrif- 
ugal pumps and holding tube assemblies further 
insure the highest possible sanitary standards 


ak Streamlined efficiency characterizes the 
high volume, low overhead operation of 
Sun Valley Dairy in San Francisco, California. 





Here in this modern and compact drive-in 
building, only three or four men are required 


| to process the milk products. In addition, 
butter, ice cream, etc., are handled as an over- 

| the-counter convenience to customers. 
by Tri-Clover Division stainless steel sanitary 


valves and fittings, both bevel seat and Tri- 
Clamp® types, were selected to provide smooth 
uninterrupted flow and a minimum of main- 


See your nearest Tri-Clover Distributor 


he 


IN CANADA: Brantford, Ontario 


EXPORT DEPARTMENT: 8 South Michigan Avenue, Chicago 3, Illinois 


Cable TRICLO, Chicago 
Write No. 101 on Reader Service Card 


July, 1961 


for this “‘on display”’ operation. 

This is another example of why Tri-Clover’s 
pace setting product designs have become the 
first and logical choice wherever modern stream- 
lined processing calls for the ultimate in both 
utility and protection. 

Let our engineering department help plan 
your next processing or CIP installation. 

3321 E. Slauson Ave., Los Angeles 58, Calif. 


LADISH CO. 


TRI-CLOVER 


Tné-Clouer Division 


Kenosha Wisconsin 











FOUR MODELS AVAILABLE 
3esides Model 340 described at right, there 
are three other models available. Economy 
Model 340-2 with 12! gal. cone-shaped hopper 
and fixed speed of 40 cups per minute plus 
two “‘direct-fill’’ versions round out the series. 


write for full particulars Specify Size 





IN SPORTS 


In 1927 the great “Bambino,” Babe Ruth hit 60 home runs 
for the New York Yankees. Ruth, a star pitcher was converted 
into an outfielder and became the greatest slugger the game 
has ever known. His 60 home runs has not been equalled in 
33 years of baseball. Truly a great record! 


IN PACKAGING 





DAIRY PRODUCTS 


Anderson Bros. economical, versatile, Model 340 is another great 
performer. It fills and caps all types of nesting-round cups with a 
wide variety of dairy products, including large or small curd cottage 
cheese, sour cream, snack dips, whipped and cottage cheese, sour 
cream, (liquid or pre-set), whipped butter, etc. Also easily handles 
potato salad, chop suey, cooked beans, gelatins, chicken salads, and 
many other products. Fills at speeds up to 60 cups per minute without 
damage to the product and will handle cup sizes from 8 oz. to 32 oz. 
Special Sleeves for running smaller size cups are available at extra cost. 
Model 340 incorporates a 20-gal. capacity, all-welded, stainless steel 
hopper. Cup size changeovers are quickly and easily made — without 
tools, in seconds. Casters provided for convenient portability, leveling 
legs for stability. And Model 340 meets or surpasses sanitary require- 
ments in all states. Writé for Bulletin 3-42. 


ANDERSON BROS. MFG. CO. 
Rockford, illinois 


Write No. 102 on Reader Service Care 





